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TRI-CLOVER EQUIPMENT 


sets new standards in automatic processing at new Borden plant 








































Ladish Co. is proud of the important 

part played by its Tri-Clover and Fesco 
Divisions in helping The Borden Co. achieve 
new standards of efficiency in the modern, 
automatic processing operations of their new 
“*Dairyland Showcase’’ plant in Milwaukee, 
Wisconsin. 

Designed, manufactured and installed by 
Ladish Co., Tri-Clover and Fesco Divisions, 
equipment to process up to 500,000 quarts of 
milk per day includes 152 ‘““FESCO”’ air- 
actuated valves . . . modern control panels 
. . . hundreds of ‘*Tri-Weld”’ stainless steel 
welding fittings, welded in place with a “‘ Tri- 
Welder”’ automatic welding machine right in 
the plant . . . numerous Tri-Clover sanitary 
centrifugal pumps . . . special pipe hangers 
and supports. . . as well as almost 7,000 feet 
of stainless steel tubing ‘“‘Tri-Welded”’ on 
the job. 

The combined engineering ability, design 
and manufacturing skill of these Ladish Co. 
Divisions has helped to lead the way to mod- 
ern automated dairy plant operation. Let 
this wealth of experience serve you in your 
next expansion program. 


Write for further information or see your nearest 
TRI-CLOVER DISTRIBUTOR. 


Group of milk storage 
tanks having a com- 
bined capacity of 
70,000 gallons, each of 
which utilizes seven 
“Fesco” valves for 
distribution and CIP 
operations. 









Control center above automatically controls the flow of 
milk to fillers. Panel has a projection type digital display 
unit which shows at a glance exact status of filling 
operation. 


LADISE CO. 
Tné-Clouen Division 


Kenosha Wisconsin 


Valve manifold for fill- 
ing storage tanks and 
transferring milk from 
tanks to filling ma- 
chines. Tri-Clover 
pumps are easily re- 
moved from lines for 
inspection and main- 
tenance. 






IN CANADA: Brantford, Ontario 
EXPORT DEPARTMENT: 8 South Michigan Avenue, Chicago _Iilinois 
Cable TRICLO, CHICAGO, U.S.A. 
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Please send FREE samples 
and facts on 
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EZE Pineapple-Orange 
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sets new standards in automatic processing at new Borden plant 



































Ladish Co. is proud of the important 

part played by its Tri-Clover and Fesco 
Divisions in helping The Borden Co. achieve 
new standards of efficiency in the modern, 
automatic processing operations of their new 
**Dairyland Showcase’’ plant in Milwaukee,. 
Wisconsin. 

Designed, manufactured and installed by 
Ladish Co., Tri-Clover and Fesco Divisions, 
equipment to process up to 500,000 quarts of 
milk per day includes 152 ‘““FESCO”’ air- 
actuated valves . . . modern control panels 
. . . hundreds of ‘‘Tri-Weld”’ stainless steel 
welding fittings, welded in place with a “‘ Tri- 
Welder” automatic welding machine right in 
the plant . . . numerous Tri-Clover sanitary 
centrifugal pumps. . . special pipe hangers 
and supports. . . as well as almost 7,000 feet 
of stainless steel tubing ‘‘Tri-Welded”’ on 
the job. 

The combined engineering ability, design 
and manufacturing skill of these Ladish Co. 
Divisions has helped to lead the way to mod- 
ern automated dairy plant operation. Let 
this wealth of experience serve you in your 
next expansion program. 


Write for further information or see your nearest 
TRI-CLOVER DISTRIBUTOR. 


Group of milk storage 
tanks having a com- 
bined capacity of 
70,000 gallons, each of 
which utilizes seven 
“Fesco” valves for 
distribution and CIP 
operations. 


Control center above automatically controls the flow of 
milk to fillers. Panel has a projection type digital display 
unit which shows at a glance exact status of filling 
operation. 


LADISE CO. 
Tri-Clover Division 


Kenosha Wisconsin 


Valve manifold for fill- 
ing storage tanks and 
transferring milk from 
tanks to filling ma- 
chines. Tri-Clover 
pumps are easily re- 
moved from lines for 
inspection and main- 
tenance. 
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Can be 


bottled in your own container. 


We have available free to you— master plates 
for American Can and Pure-Pak Cartons 


in half-gallons, quarts, pints, 


- a third-quarts and half-pint sizes. 
A antest Selling Dairy 
‘| Druit Drinks in America 
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WAAR RAAAARARAAN 


TASK- 
DESIGNED 


Dacro caps 


help you sell 


more milk 





Task-Designing of Crown Dacro caps means your to weak weekend sales. So Dacro caps are Task- 
customers can save refrigerator space by storing full Designed to help you sell more milk. 

bottles on their sides, without danger of messy, Call Crown, pioneer producer of the 38 mm. cap— 
wasteful leaks. When they can store more, they will take advantage of Crown’s years of valuable ex- 
buy more, to prevent extra trips to the store. When perience in the dairy business. Your inquiry about 


they buy more, they use more. You can give a boost Crown Dacro caps will be welcome. 


Ww W for closures - cans + crowns - machinery 
CROWN CORK & SEAL CO., INC., Dairy Div., 1200 Newkirk St., Baltimore 3, Md. 
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P e State, extent or duration of being engaged in a 
ex: e V]- ence particular study or work or affairs; as, the 78 
a years of experience that the H.C. Christians Co. 
has enjoyed in the Butter Industry. 
WHATEVER YOUR BUTTER NEEDS... 
H. C. CHRISTIANS IS BEST PREPARED TO SERVE YOU 






A National Prestige Brand? 


We present Pride Button the dramatic new 


butter that features... 
e A wonderful new spreadability ® Double-foil protection 
e An old-time ‘*hand-churned”’ flavor e Awritten guarantee 


Pride is the NEW idea in butter today. Bursting with 
sales-making product benefits, Pride is the first nationally 
merchandised brand of butter to be sold exclusively 
through home delivery dairies. It is the finest butter on 

the market today. 


Your Own PRIVATE LABEL? 


H. C. Christians offers a completely packaged merchandising 
and development program to insure increased sales and profits 
at the point of purchase. We have pioneered the development 
of most larger volume dairy and chain brands. 


Unsalted Butter? 


Whether by preference or by diet, our sweet cream unsalted 
is the butter for your special customers. 


... and don’t overlook patties! 


Don’t overlook them because they are 
money-makers for you! Both on your wholesale 
and retail routes, you will be pleasantly 
surprised at the volume that can be built in 

a very short time. Available in all sizes, 
brands and grades. 


So remember—H. C. Christians Co. 
offers a worry-free butter program 
designed to increase sales and 
profits and build brand 
identification and 
customer loyalty. 


keene 


; NEW 

App 

‘$ fs | an all a 
‘ bility 
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A H.C. Christians comran%c cncseo su 
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NEW SHAPE 
Appealing new shape, with 
all advantages of glass—visi- 
bility, rigidity and flavor pro- 
tection. And easy to reseal. 


This new Econo-bottle was specially designed to help you sell more cream. 


! ECONO-BOTTLE 


AT LAST—A CREAM BOTTLE 


DESIGNED FOR ONE-TRIP SERVICE 


NEW CONVENIENCE 
Priced so low it can be used 
for one-trip cream service in 
stores where bottle returns 
are a problem. 


NEW LIGHT WEIGHT 

Weighs only five oz., compared 
to eight oz. for the standard- 
weight, half-pint bottle. Lighter 
to fill, handle and pour from. 


FITS MOST EQUIPMENT 
Will fit most cases for stand- 
ard-weight tall half-pints. 
Will work in oblong half- 
gallon washer pockets. 


Your Owens-Illinois man will gladly tell you more about it. Call him or write. 


DURAGLAS CONTAINERS 
AN (1) PRODUCT 
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GENERAL OFFICES 


PACIFIC COAST HEADQUARTERS 


Owens-ILLINoIs 


* TOLEDO 1, OHIO 


* SAN FRANCISCO 
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You get better sanitation, c 


Here are 5 modern, 


efficient ways to 


ra -YohsMlalictalelawm’ di iilel tli 


sending a man inside 


Tough, messy tank-cleaning jobs can become 
easy and almost routine. Whether its a holding 
tank in the plant... or an over-the-road tanker 
..- your clean-up crew can now clean it mechani- 
cally. Its simply a matter of putting the right 
Oakite equipment and detergent into the tank, 
and not a worker. The job is done better, faster 
—and the equipment soon helps pay for itself 
in savings. 


Send for details. Or ask your local Oakite man 


to prove the benefits of mechanized cleaning 





for lowering bacteria counts. He has plenty of 
actual experiences to back him up. Write 
Oakite Products, Inc., 30 Rector Street, New 
York 6, N. Y. 






OAKITE 


ears’ leadership in industrial cleaning 





Ww 


American Milk Review Fe 





1. OAKITE HOT-SPRAY UNIT 

enables a man to clean interiors from the outside. It 
sends hot cleaning solution under pressure right 
where wanted, cleans up to 12,000 sq. ft. in 1% hour. 


2. OAKITE ROCKER SPRAY 

has a reach that seeks out every inch of surface of 
giant, clean-bore tankers up to 42' long—floods it 
with a soil-removing spray, leaves it bare-metal clean. 


3. OAKITE MILK TANKER SPRAY 

handles bulk milk pickup tank trucks in the 12’ to 
22’ range. One man easily sets the unit in a tank 
dome; then lets it save cleaning time and money. 


Four overlapping sprays saturate entire interior with 
soil-banishing solution. 


greater speed and savings with 


} Tank Cleaning 


4. OAKITE WHIRL-SPRAY 

has 5-ft. handle which allows positioning inside of 
holding tank from side opening. Wide angle nozzles 
on self-propelled rotary head hit top and upper side 
areas of tank with vigorous spray which then floods 
down sides washing away soils. 


5. OAKITE V-SPRAY 

inserts into holding tank from small top opening, 
assures sanitary surfaces with CIP saturation cover- 
age. Spray impinges on top, cascades down sides, 
carrying foreign matter along with it. 


The big PLUS in Oakite 
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Me : Ss a. 


This lady loves the creamy, fresh churned 
flavor of butter. Umm...it’s delicious. 
And you can preserve the delicious—and 
delicate—creamy flavor she wants with 
packaging from KVP Sutherland. 

Here is packaging that guards butter 
against flavor-destroying rancidity, 
shields against foreign odors and off fla- 
vors. And helps prevent shrinkage. KVP 


10 


Sutherland packaging helps your butter 
keep the inimitable flavor that sets it 
above other spreads. 

Butter cartons with colorful, taste 
tempting pictures wake up appetites, 
create sales. And protective butter print 
wrappers guard against the constant 
threat of flavor-damaging contamination. 

In addition, the mechanical character- 





<= RETAIN YOUR BUTTER’S FRESH CHURNED 


FLAVOR WITH PACKAGING FROM KVP SUTHERLAND 


istics of KVP Sutherland packaging ma- 
terials assure you of a smoothly function- 
ing production line. 


Whatever your packaging requirements 
—cartons, overwraps, print wraps—we 
welcome the opportunity to serve you. 
Please write for a showing of KVP Suther- 
land packaging. No obligation, of course. 





SUTHERLAND 





“the popwr people 


KVP SUTHERLAND PAPER COMPANY... Kalamazoo, Michigan 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 





U.S.P. LIQUID PETROLATUM SPRAY 


USP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 


This Dine Mist-like AKNNES-SPRAY 
should be used te lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 


Kvme WORLD'S STANDARD” 


OUTSTANDING ADVANTAGES 


a- NOT TURN RANCID — CONTAMINATE quis 6 os Ge 
“ / wuean OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
v, sa noone roo Provucts cod fo, nu" otnehSARITARY ac 
a Every Need... 7, Sra MANDLING THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
7 V DESIGNED FOR 1000-LB. LOADS “ 


THE MILK ORDINANCE AND CODE RECOMMENDED 


we Roll-Easy Dollies are available for every 


/ 
size milk case. Cases — from 1 2 pints to YY a ee ae ee 


i wai toca ah poper eine V/RULLY CADMIUM PLATED BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
“J comminen. THE OWLY CASE DOLLIES The Haynes-Spray eliminates the danger of con- 
° Roll-Easy Dollies are designed to hold _— “sé , : 
: tamination which is possible by old fashioned 
one, two or three cases to the platform. with the famous 
When ordering, specify size wanted as “ROLL-EASY” lubricating methods. Spreading lubricants by the 
well as outside length and width meas- CASTERS 


pared thag use of the finger method may entirely destroy 


HAYNES 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked and sold by leading doiry spply hovses 





previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
£ SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED © REPLACEMENT RUBBER TIRE 





THE HAYNES-SPRAY THIN FILM LUBRI- 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 
Z PACKED 6-12 oz. CANS PER CARTON 
SHIPPING WEIGHT —7 LBS 
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 Maynes * 
+ = PLASTIC JUG HANDLES 
Be for color * sparkle « design and unusual carrying ease 
DS 
SPRAY <3. 
Pn tas 
Sierras OTR 
ARR op 


A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


andralled) 





(/aseralor 
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MODEL F 7 
FOR 45-48-51 MM GALLON JUGS 


MODEL E 
FOR 56-70 MM GALLON JUGS 


SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


Penang 
Alive foreign Patents 


Labi fi 


should be used to lubricate 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Haynes Labi Film Sanitary Spray 
Lubricant is entirely new and dif 
ferent. Designed especially for 
applications where a heavy duty 


Separator Bow! Threads 
Pure-Pak Slides & Pistons 


in 
ard 


Pump & Freezer Rotary Seals 
Homogenizer Pistons 

Sanitary Plug Valves 

Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 

Mating S. S. Surfaces 

s and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


yryry7y 


4180 Lorain Avenue 
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sanitory lubricant is required. 


Lihi-Film is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6—16 OF. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


* Cleveland 13, Ohio 


lb on Reader Service Card 








MODEL H 


- MODEL G 
FOR 38 MM HALF-GALLON JUG 


FOR 45-48-51-54-56 MM HALF-GAL JUGS 
ALL MODELS AVAILABLE 
IN 4 STOCK COLORS 


Promote greater jug sales by using 


the exciting and distinctive HAYNES * Brilliant RED 
“CARRY-RITE’” PLASTIC HANDLES * Sparkling NATURAL 
ba a superb combination of * Golden ORANGE 
“BRILLIANT SALES APPEALING * Sunny YELLOW 
COLORS” and “UNMATCHED AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25m 


CARRYING EASE”. 
SAMPLES AVAILABLE 
THE MAVOES BAPO. CO. secur corns o18 & pune 
CLEVELAND 13, OHIO maaan tails 
ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
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Isn't it about time 
you took another look 
at standardization? 


With creeping inflation forecast for the sixties, 
consider again the advantages of standardization 
to help offset declining profit margins. 


No question about it. A dual operation today 
is an expensive luxury. Eliminate it, and you 
immediately improve your profit picture, pro- 
vide a hedge against creeping inflation. 


By standardizing on Pure-Pak containers, you 
lower unit costs, improve in-plant efficiency, 





Complete line of carton sizes from 1% pints 
through !4 gallons. 34 converter plants nation- 
wide for uninterrupted supply of blanks 


Unit costs drop « Increased volume 
with same personnel e 500 quarts in 
the space of 12 glass bottles 


save space both in the plant and on the truck, 
and reduce delivery costs. 


Other dairies by the score have done it with 
tremendous success. If you would like to hear 
their comments, write to us today. Naturally, 
there is no obligation. 





Lower cost per truck e Saves drivers a 
ton of weight a day « No bottle wash- 
ing for you or customer 








PACKAGING EQUIPMENT DIVISION, EX-CELL-O CORP., 1200 OAKMAN BLVD., DETROIT 32, MICH. 
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It makes good business sense . . . Why run two plants to sell the same milk 
products to the same customers? Go Pure-Pak 100%—it’s the one container that satisfies 
all your customers, gives you the edge on creeping inflation. 
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Talk about PROFITS 
all the way to the bank! 


e Anyone can talk about profit—but in the long run it’s what you take to the bank 
that tells the story. 


e GREEN SPOT talks QUALITY, not price, for just one reason. Quality SELLS! 
Customers try Green Spot, like it, keep on buying it. Sure, you pay slightly more 
for GREEN SPOT because it is made from real 
fruit and is uniformly delicious and satisfying. 
Remember, you make a handsome profit on this 
A quality beverage and it repeats and repeats year 
and GRE P. after year! 
e Furthermore, we provide you with technical 
— production assistance, packaging, sales planning, 


advertising, sampling, incentive sales program- 
ming — everything! 






e Put the whole GREEN SPOT sales strategy 
to work for you in 1961! Write or wire for full 
c___ > details today. 


GREEN SPOT, INC. 
1501 Beverly Boulevard, Los Angeles 26, California 


REFRIGERATED STOCKS THROUGHOUT U.S.A. 
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Keep milk rejects down... 
recommend Lo-Bax, the chlorine bac- 
tericide that effectively sanitizes cows’ 
teats and udders, milking utensils and 
machinery. Lo-Bax is easy and eco- 
nomical to use, dissolves quickly and 
rinses freely ... provides positive chlo- 
rine protection throughout all phases 
of milk handling. Write for the details 
on Lo-Bax Special and Lobax-W (with 
a wetting agent). 


faclorua 


For a low,count 


at low cost... Lo-BAY 


Chlorine Bactericides 


OLIN MATHIESON CHEMICAL CORPORATION 
Chemicals Division . Baltimore 3, Maryland 


LO-BAX® is a trademark 9270 








16 on Reader Service Card 





Now Hear This! 


DEFENDING THE DIP STICK 


Editor 
American Milk Review 
Dear Sir: 

Your August 1960 issue carries an article about 
the calibration of farm bulk tanks which brings forth 
some very significant developments that are very 
interesting. 


However, one statement would seem to indicate 
that the shortages of milk delivered to the plant 
should be attributed entirely to the inaccuracy of 
the dip stick, per se, due to incorrect calibrations. 

This might be true if human error did not enter 
into the reading through carelessness, poor eyesight 
and perhaps even a favorable attitude towards the 
producer, who pays for the milk hauling. 

When the series of sampling and measuring 
operations were removed from the plants of proc- 
essors to the farms of the producers, it constituted 
one of the most fundamental marketing changes in 


the dairy industry, since the advent of federal orders. 


Licensed weighers (or measurers) may be under 
the regulatory jurisdiction of the states, but they 
are now operating under the observing eyes of the 
producers who pay for the milk hauling, which may 
affect a change in the hauler’s attitude. 


Weights and Measures people are concerned 
only with equity in these transactions and the dip 
stick is in the same category as a weighbeam, which 
can be misread or mishandled. If there were short- 
ages before this fundamental change, they were 
difficult to detect, but now the detection procedure 
is becoming well organized, for economic reasons. 


There are other factors in this change, but these 
views are concerned only with remarks about the 
status of the dip stick, as a measure. 

Respectfully, 

Clark W. Van Schoik, Chief 
Div. of Weights & Measures 
Ohio Dept. of Agriculture 


MECHANIC-TO-TRUCK RATIO 
Attn: Transportation Dept. 


Gentlemen: 


Many months ago I thought I read an article 
in your good magazine that gave the average number 


American Milk Review 
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of vehicles that a good mechanic could keep up. I 
fully realize the danger of such averages, and the 
difficulty in obtaining them; however, some measure 


(with prudence) is required. 


Our clients are averaging around 12 to 15. | 
would like the data from a larger area to check 


against. 

I have checked by back issues, but could not 
find the article. 
me the article or information on the subject. 


I would appreciate your sending 


Very truly yours, 
North Carolina 


The article referred to appeared in our 
“Truck Talk” feature in April 1960. 


MONTHLY VEHICLE REPORTS 
Gentlemen: 

In a recent issue of the American Milk Review 
in your “Truck Talk” feature there was a partial 
copy of a Monthly Vehicle Report Form. 

This seemed interesting to us and we would 
like to have a copy of it so that we might consider 
it further. We would also like to know the cost. 


Yours truly, 
Washington 


The forms referred to are still available at 
a cost of 10 cents each. 


DATA ON MILK DATING 


Gentlemen: 


Enclosed please find our check for the renewal 
of the subscription to the American Milk Review. 
Even though I am not in the milk processing busi- 
ness, only a connected line, I find many interesting 
Quite a few articles, 
Talk” and others 


articles in your publication. 
like “Truck 


business. 


are helpful in our 


I have followed your news on the “Milk Dating 
Laws” with special interest and am wondering if 
you could give me some information in this respect. 
I would like to know, how many cities (among the 
20 largest in the United States) do still have a “Milk 
Dating Law” and if some have abolished it and in 


what years. I would be very thankful for your reply. 


Very truly yours, 
Maryland 


An article on dating in the September 1960 
issue, being sent under separate cover, provides 
this information. Thank you for renewing your 
subscription to the Ameri¢an Milk Review. This, 
we think, is the finest kind of compliment that 
can be paid to a service publication such as ours. 


February, 1961 





Here is a Valve 


Designed Exclusively for YOU! 
by 


A 
Eliminates 


CRACKED DISCS, 
WIRE DRAWING, 


EXPANSION 
and 
CONTRACTION 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are made of Bronze 
construction, with Stainless Steel Stem and Piston, assuring 
long life , 


Write direct for complete catalogue 


STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J. 





Write No. 17 on Reader Service Card 
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Disappointing report sent to 
House by Steed Committee 


[ ARGE companies were the vil- 


lains, small companies the maidens 
in distress in a report submitted to 
the United States House of Repre- 
sentatives on December 22, 1960. 
Entitled “Small Business Problems 
in the Dairy Industry,” the 128- 
page document is a report of the 
Special Subcommittee of the Select 
Committee on Small Business. 


The Special Subcommittee, pop- 
ularly known as the Steed Commit- 
tee after its chairman, Representa- 
tive Tom Steed of Oklahoma, was 
created as a result of House Reso- 
lution 51. This resolution was intro- 
duced by Representative Wright 
Patman of Texas on January 7, 
1959, and agreed to by the House 
on February 4, 1959. The agree- 
ment authorized the formation of a 
Select Committee on Small Busi- 
ness. Thirteen Representatives were 
appointed to the committee. This 
group then proceeded to set up 
seven subcommittees each of 
which was given a special field for 
investigation. The Steed Commit- 
tee was such a subcommittee. 


Membership on the Steed Com- 
mittee consisted of the Chairman, 
Tom Steed; Representative James 
Roosevelt, California; Representa 
tive Charles H. Brown. Missouri: 
Representative Howard W. Robin- 
son, New York; and Representative 
Edward J. Derwinski, Illinois. With 
a small staff of investigators, clerks 
and lawyers the Special Subcom- 
mittee embarked on a somewhat 
spectacular safari into the affairs 
of the milk business. 


By NORMAN MYRICK 


The Committee’s activity has 
consisted of (1) five staff investiga- 
tions of specific markets followed 
by formal public hearings, (2) field 
investigations in twelve other mar- 
kets, (3) the accumulation of docu- 
mentary evidence from all segments 
of the dairy industry and from re- 
State 
and Federal Government agencies, 


presentatives of municipal, 


and (4) recommendations to the 
House for remedial action. 


Pricing Practices 

The heart of the report is a sum- 
mary of pricing practices in the 
fluid milk business. Particular em- 
phasis was accorded price cutting. 
price wars, loss leaders and the 
practice of guaranteeing a store a 
specific margin regardless of the 
price level. The report found large 
companies in general guilty of em- 
ploying these practices to the detri- 
ment of small companies. Arguing 
that such conduct is against the 
public interest, the committee de- 
clared: 


1. The survival and growth of 
small independent business firms 
engaged in the processing and dis- 
tribution of dairy products is en- 
dangered. 


2. It can be expected that when 


independent competitive business 
enterprises are destroyed the public 
will suffer from the loss of this 
competition and pay higher prices 
for dairy products. 


3. Price wars involving the sale 
of milk below cost have unfavor- 


ably affected the quality of milk 
and have, therefore, in that respect 
been against the public interest. 


4. The testimony indicates that 
price wars also adversely and un- 
favorably affect dairy farmers even 
though they are organized into co 
operative associations. 


On the basis of these conclusions 
the Subcommittee made several re- 
commendations to the House. The 
substance of these 
tions suggested 


recommenda- 
legislation that 
would: 


1. Require the publication of 
prices, discounts, rebates, allow- 
ances, commissions, loans, and gifts 
by all sellers. 

2. Prohibit price discrimination 
which would have the effect of 
substantially lessening competition 
or would tend to create a mon- 
opoly. 


3. Provide for process under the 
Federal Trade Commission Act for 
temporary injunctive relief pending 
issuance of final orders in litigated 
cases. 


An appendix of 48 pages con- 
taining statutes dealing with the 
sale and distribution of dairy prod- 
ucts specifically and unfair trade 
practices in general follows the re- 
commendations. 


Although the recommendations 
contained in the report have con- 
siderable merit the analysis of trade 
practices and the arguments offered 
in support of the conclusions are 


(Please Turn to Page 31) 
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THE 

FIRST 

STEP 

IN 

PROGRESSIVE AUTOMATION 





CHERRY - 
BURRELLS 


Mechanization, Automation, Systems . . . Cherry-Burrell’s three steps to success in the changing 
dairy industry; steps te combat the cost-price squeeze — the industry's most pressing problem. 

Improved mechanization makes an operation more efficient in one or both of two ways: it 
reduces man-hours-per-unit of product; it increases production without increasing man-hours. 
It is usually high-capacity equipment, added in a problem area, that can most dynamically 
affect your operation’s production. And Cherry-Burrell’s advanced equipment has been designed 
to give you the most efficient mechanization possible. 

When mechanization has been brought under automatic control you have a system. And when 
your operation includes two or more systems you have a degree of synchronization. The better 
they are synchronized, the more profitable the Thruput you obtain. 


Thruput, as the name implies, is the amount of final product you put through an operation 
of synchronized systems. But Thruput is not just the total gallons produced. It’s the total 
gallons produced in relation to the total man-hours it took to produce them. in other words, 
Thruput is the gallons-per-man-hour produced by synchronized systems, in terms of finished prod- 
uct. Cherry-Burrell will be glad te give you more detailed information on these concepts. 

Once you have determined your present production, a Cherry-Burrell Sales Engineer can tell 
you how to increase it—and every fluid milk or ice cream plant has an increased Thruput 
potential. The first step in realizing your potential is usually to improve your mechanization. 
In these pages you'll find the most advanced mechanization in the industry . . . Cherry-Burrell 








LOAD- 


CHERRY-BURRELL’S NEW CONCEPT IN AUTOMATION 


A Load-A-Matic System automatically controls a number of functions in dairy 
operations: receiving; checking and inventory; standardizing; and batch mixing. 


Of course, automatic control of these functions can substantially reduce your 
man-hours, keep your product quality consistent, and ultimately, increase your profits. A Load-A-Matic System’s 
operation is based on the electronic sensing of product weights. This gives it several advantages over conventional 
metering devices; it is unaffected by specific weight, temperature, foam, the speed of fill, or the density of the product. 


The key to a Load-A-Matic System is the load cell which is attached to tank 
THE LOAD FL] legs. When product enters or leaves the tank, a deflector in the cell senses the 
weight difference and a transformer transmits voltage in proportion to the deflec- 
tion. This voltage is converted to a reading in pounds of product. The load cell’s electronic operation establishes 
an electrical circuit which can start and stop pumps, and open and close automatic valves, as well as register 
product weights. 
The load cell assures you of true weight measurement; completely sanitary operation, since it never comes in 
contact with the product; unlimited pumping rate; automatic control; multi-tank systems; and remote control, using 
a centrally located control panel. The control panel is one of the three components of Load-A-Matic. 


In either fluid milk or ice cream plants automatic 
air-operated valves are an important component. 
These Cherry-Burrell valves, used in conjunction 
with load cells, give you complete, centralized 
control of product flow; positive and immediate 
cut-off in blending or batching operations; fully 
automatic cleaning-in-place; and versatility in proc- 
essing circuits not possible with manual valves. 
ee) 


AUTOMATIC 
CONTROL PANEL AIR-OPERATED VALVE 
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MODEL EE SUPERPLATE 


ARO-VAC 
FLAVORIZER AND UHT HEATER 


A Cherry-Burrell Aro-Vac 
flavorizer assures you of fla- 
vor standardization that 
builds consumer preference. 
High-capacity Aro-Vacs fit 
any processing system with 
capacities up to 50,000 Ibs. 
of milk per hour. 

Cherry-Burrell manufac- 
tures two types of equipment 
for removing off-flavors: (1) 
equipment that provides 
steam and vacuum treat- 
ment; (2) equipment that 
provides vacuum treatment 
alone. 

The UHT (Ultra High 
Temperature) Heater gives 
your product longer shelf 
life—a cleaner, richer flavor 
through instantaneous ex- 

ure to high temperatures, 
ollowed by flash cooling. 
Both the Aro-Vac and U 
Heater are automatically 
controlled. Both have the 
flexibility to meet present or 
future capacity needs. 








Cherry-Burrell’s Superplate can increase 
your Thruput and give you a better qua- 
lity product. The Superplate increases 
your Thruput by eliminating high over- 
time costs through an increase in pro- 
ductive capacity — up to 60,000 lbs. per 
hour. And its fully automatic operation 
requires little attention after start-up, 
also contributes to lower labor costs. 
The Superplate’s closed circuit process- 
ing eliminates shrinkage losses due to 
evaporation. And you get a better over- 
all product through accurately controlled 
exposure to pasteurizing temperatures 
and excellent post-pasteurization cooling. 
All of these advantages — high-capacity, 
reduced labor costs, elimination of prod- 
uct loss, and improved product quality 
-— are factors which influence your prof- 
it picture or affect your sales potential. 


EXCLUSIVE KNOBBED PLATE DESIGN 


The superior performance of Cherry- 
Burrell’s Superplate can be attributed, 
in part, to the unique knobbed surface 
of its plates. Large ports between heat 
exchange areas also contribute to the 
maximum performance with minimum 
waste pressure you get with Cherry- 
Burrell Superplates. 


When liquid flows across the knobbed 
plates, a three-dimensional turbulence 
is effected. This turbulent action dis- 
tributes the product uniformly over every 
square inch of plate heat exchange sur- 
face and promotes a high rate of ex- 
change. It also enables plates to be 
cleaned effectively by pump circulation. 
And only Cherry-Burrell Superplates 
feature knob-type plates. 


Most equipment of this type has small 
round ports between heat exchange areas. 
And as a result, these heat exchangers 
have high pressure losses. But the 
Cherry-Burrell Superplate features large 
triangular port openings which facilitate 
the passage of product between heat ex- 
change areas, minimizing pressure losses 
— insuring that 90% of the total pres- 
sure loss is on the heat exchange sur- 
face, not in the port area. 


SANITARY GASKETS 


Plate gaskets, made of a high quality 
synthetic rubber, are impervious to mois- 
ture, oils, and fats, and have maximum 
heat resistance. The gaskets are securely 
bonded by an exclusive, thermo-setting 
cement and extend beyond the groove 
edges for utmost sanitation. 

The plates in the Superplate are one- 
piece stainless steel, and electropolished 
for easier cleaning and minimal adher- 
ence of precipitated solids. Individual 
plates are easily added to the press, 
making it possible to increase the Super- 
plate’s capacity. Press rails provide per- 
fect alignment of plates with press and 
terminals. 

Cherry-Burrell Superplates are avail- 
able in a complete range of sizes: 500- 
to 60,000 Ibs. per hour, as a Short-time 
pasteurizer and up to 200,000 lbs. per 
hour for heating or cooling applications. 








CHERRY- 
BURRELL 


E-60 CASE STACKER 


IN-FLOOR CONVEYOR 





POWER-LINK PAN 














With in-plant wages increasing, and a competitive market holding down retail prices, dairy 
operations are suffering from diminishing profit margins. The most direct and logical way to 
widen the profit margin is by reducing labor costs. Cherry-Burrell’s advanced package handling 
mechanization has been specifically designed to reduce labor and its correspondingly high costs. 








POWER-LINK 
DRIVE UNIT 
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PACKAGE HANDLING 





.- THE EASIEST WAY TO FIGHT THE COST SQUEEZE 


Cherry-Burrell’s Automatic Casing is one of the first 
steps in improving package handling mechanization. 
The ELC, H and L paper carton casers all feature 
Cherry-Burrell’s exclusive ““Side-Hold” Casing principle 
—the most efficient method of casing paper cartons. 
All types of cartons are handled without changing heads. 
This method also eliminates gripper damage and the 
need to align gables. These three casers case into all 
types of standard cases. 





MODEL ELC MODEL H MODELL 





90 zartons/min. 110 cartons/min. 60 cartons/min. 


Sturdy aluminum All stainless steel. All stainless steel. 
frame with 
stainless steel 


covers. 





16, 20, or 24 — 
quart thru !/2- 
pint — cartons 
per case. 


1/>-gallon 
paper bottles. 


/2-gallon 
paper bottles. 








Available in 9 or 12 
carton per case models. 


Features dial 
selection of 











carton size. 





HERE'S HOW SAVINGS WILL STACK UP WITH A 
LAERRY-BURRELL I 60 — The E-60 is Cherry- 
Burrell’s Case Stacker. And if your fluid milk plant 
is processing over 3000-gallons a day, you need one. 

For example, look how you save money in labor 
alone. Ordinarily, one man can stack and position about 
8 cases a minute, and anything over 8-cases a minute 
will probably require two men. But with a Cherry- 
Burrell Stacker, one man, working from 5-high stacks, 
can easily handle 30 cases a minute. 

And there are also important savings through more 
gentle handling of stacked cases of product. In every 
broken or damaged bottle of finished product there is 
wasted product; container; filling, pasteurizing, and re- 
ceiving labor; and other costs for which there can be 
no off-setting profit. 

Stack handling in the load-out area not only reduces 
loading labor, but also saves time: cases come out of 
the cooler stacked 3 to 6 high and can be pulled di- 
rectly into the truck in stacks, instead of having to 
waste time and labor with individual case loading. 

There are other savings, too: less down-time on the 
filling line because of the inability of cooler personnel 
to maintain handling speed; fewer labor problems due 
to overwork and fatigue. 

The E-60 is a relatively low-priced, medium capacity 
stacker which should, ideally, be placed on each filler 
line before stacks enter the cooler. Cherry-Burrell’s 
£-60 stacks up to 15 cases per minute, whether they’re 
wood, wire, plastic, or metal. This usually means stacks 
of from 3 to 7 cases high — depending on case size. 
The compact E-60 is 33” wide, 52” long, and 51” high. 


FINALLY, A LOW-COST, HIGH SPEED UNSTACKER! 


— It is most efficient to put separate unstackers on each 
filling line. But previously, the price of unstackers has 
made this prohibitive for many operations. But now, 
with Cherry-Burrell’s new EU-27 Empty Case Un- 
stacker, it’s feasible. The EU-27 handles up to 27 
cases per minute in six high stacks and costs only $2200. 

At $2200 and 27 cases a minute — half the price and 
twice the speed of other unstackers on the market — 
you can no longer afford manual labor. For less than 
$7000 you can install three unstackers and maintain 
high speeds with only one operator. 

The EU-27 occupies no more space than the con- 
veyor itself and is probably the most simple piece of 
mechanized equipment for the reduction of labor cost 
and increased Thruput available today. 


NEW POWER-LINK CHAIN — the new, slip-lock pin 


allows positive finger assembly and disassembly — no 
tools; cannot work out in operation; no rivet heads to 
wear out curve chain tracks; and no weak links. The 
strength (36,000 lb. ultimate) of the forged-steel link 
gives more pull-potential with one drive unit than any 
conveyor chain on the market. The link has an ex- 
ceptionally long life due to its strength and high abra- 
sion resistance. 


POWER-LINK PAN — The conveyor pan is made of 


3/16” mild steel and zinc metallized on the bottom to 
prevent corrosion. Hardened steel wear strips are spot- 
welded in place. The pan is equipped with leveling 
rods so that it can be easily leveled flush with the floor. 
Pan comes in standard 5- and 10-foot lengths. 


POWER-LINK DRIVE UNIT — an Power-Link drive 


units are of heavy-duty construction with angle iron 
steel frames and solid steel sideplate. They are avail- 
able in 1 HP through 7144 HP sizes with pull-chain 
speed ranges. Power-Link drive units have two major 
advantages over other conveyor drives: Dodge Flex- 
idyne coupling; shaft-mounted gear reduction unit. 

The Flexidyne coupling is a fluid power coupling 
mounted on the motor shaft which affords a smooth 
start and 100% operating efficiency even under a full 
load, protection against shock and start-up overload, 
and power savings by not having to draw peak power 
on loaded starts. 

The shaft-mounted reducer is the heart of the Power- 
Link drive unit. It has a proven long life because of 
its “duti-rated” gearing, low space requirements, high 
torque rating, complete interchangeability with other 
available shaft-mounted reducers, and a wide range of 
speeds. 

The versatile Power-Link drive unit can be adapted 
to drive in-floor, above-floor, and on-floor conveyors. 
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FRUIT FEEDER 










@ Give you up to 1050 gallons per hour, us- 
ing just half the floor space necessary for 
three 300-gallon freezers; more gallons-per- 
man-hour than any other freezer. 


@ Give you the smoother, richer-tasting ice 
cream — Vogt ice cream, the very best ice 






FREEZERS SO 
EXCEPTIONALLY 
PROFITABLE 


iL VOGT FREEZERS INCREASE YOUR PROFIT POTENTIAL... 


cream that it’s possible to make — the kind 
that builds consumer preference and boosts 
your sales volume. 


@® Give you much higher labor force produc- 


tivity — Thruput — in both of two possible 
ways: reduced labor; increased output. 


VOGT FREEZERS REDUCE YOUR COSTS... 


@ Labor costs are reduced — for example, one 
man can operate two Vogt 603’s, but it would 
be impossible for him to operate six 300-gallon 
freezers satisfactorily. 


@ Maintenance costs are reduced — there are 
one-third fewer mechanical parts in the mod- 
ern Vogt than in previous freezers. 


@ Product waste is reduced — the Vogt’s ex- 
clusive instant start-instant stop feature de- 
creases rerun substantially, saves many dollars 


in fruits, flavors, cartons, cups, and, of course, 
labor. 


® Costly down-time is reduced — again, 
thanks to instant start-instant stop. 


@ Cleaning time is reduced — the stainless 
steel Vogts are easy to clean and look better, 
longer . . . a definite labor-saving value and 
asset in the over-all appearance and prestige 
of your operation. They also fit into clean- 
in-place systems to save even more time. 


Your profit, or profit potential, minus your costs determine your profit margin. And these 
profitable points show you how Cherry-Burrell Vogt Freezers can widen that margin by increas- 


ing profit potential and reducing costs. 


Vogts are available with one, two, or three tubes — tubes of 3, 4, or 6 inch diameter. And 
in the three tube models, a different product can be run in each tube, at the same time. There 
are many other exceptional features of Cherry-Burrell Vogts, and a Cherry-Burrell sales engi- 
neer would like to tell you about every one of them. 


FRUIT FEEDER — Feeds fruits, nuts, candies 


in individual pieces throughout the product. 
Variable Speed Drive Control gives wide feed 
capacity range. Feeding chamber houses cam- 
operated, four-piston feeder which gently 
pushes fruit directly into the stream of ice 
cream. Gives you uniform distribution. All 
stainless steel product contact surfaces and all 
parts are easily removed for cleaning. 


NEW MIX AND BLEND TANK — nis new 
Cherry-Burrell Mix and Blend Tank was spe- 
cially designed for use with high capacity 
freezers, like the Cherry-Burrell Vogt. With 
a Cherry-Burrell mix tank you get all the 
advantages of large batch mixing, simplifies 
adding flavors, gives you a more uniform dis- 
tribution of fruit purees, flavors and colors. 
The mix tank gives the operator more time 
for handling empty cans and packages, absorbs 
rerun and makes re-freezing of rerun easier. 
Capacities: 150, 250 gallons per compartment. 
2, 3 and 4 compartment models available. 





THE CHERRY-BURRELL 
MIX and BLEND TANK 





Why should you buy a Cherry-Burrell Milwaukee glass bottle filler? 


WE HAVE 50 YEARS’ WORTH OF GOOD REASONS! 


The MODEL KG-1I8, 
designed especially for 
often ugs, will also 
indie '/ pint through 
2 quart bottles. 













Since Cherry-Burrell invented the 
first rotary filler more than 50 years 
: 0, they have been a leading sup- 

ier of glass bottle fillers to the 
, ore industry. And there are four 
big reasons for this long-time prom- 
inence: (1) Cherry-Burrell Milwau- 
kee fillers fit the job; (2) depend- 
ability; (3) a features; 
(4) sanitary desi 


ciaiathin dens 


Different dairies have different filler 
needs. Cherry-Burrell recognizes this 
fact and manufactures a full-line of 
= fillers that fit the job to be 

Cherry-Burrell can give you a filler 
to meet any of your present require- 
ments, from 14-pints through gallon 
jugs. if gallon jugs are not yet a fac- 
tor in your market, these fillers give 
you fast, accurate filling of 14-pints 
through ¥4-gallons. And the fillers 
can be easily adapted in your plant 
to handle gallon jugs in the future. 
This lets you economically handle 
present and future needs. 

In all, there are 20 models avail- 
able, with —— ranging up to 
140 bpm featuring gravity or 
vacuum milling, 


Every Cherry-Burrell ‘ioteenee can 
point to Cherry-Burrell Milwaukee 
Fillers that have been in operation 
for 15 or 20 years. This is certainly 
an indication of their dependability. 
But why are Milwaukee Fillers so 
dependable? They are heavy and 
rugged and have a base that forms 
a skeleton to firmly contain the filler 
mechanism; they have heavy-duty 
roller chain drive that keeps their 
operation smooth — there are no 

g gears to cause jarring, bolt- 
loosening jerks after a year or so. 
These are all reasons. But a more 
pertinent reason is that they are 






Cherry-Burrell fillers and benefit 
from the company’s pride in perfec- 
tion — pride that is exemplified in 
fine equipment, dependable equip- 
ment. 


HOW MANY DRIPS COST MONEY? 

Every drip! Every leak! Every bit 
of product loss and shrinkage de- 
tracts from your profits. Cherry- 
Burrell Gra-Vac filling valves have 
the most leak-proof design on the 
market. They give you uniform, no- 
waste filling for tight control of prod- 
uct shrinkage. Gravity valves on 
Cherry-Burrell fillers are stainless 
steel with metal to rubber seats and 
bottom vent tube shut-off for accu- 
rate filling levels and positive prod- 
uct savings. 


EXCLUSIVE, SANITARY FEATURES 


All Cherry-Burrell power fillers have 
two features not available on other 
fillers: clean bowl design and open 
spoke design of the revolving table. 
These two features, plus the com- 
pletely enclosed base, make Cherry- 
Burrell fillers the most easily cleaned, 
sanitary fillers on the market. 

Whether you need a filler to meet 
today’s gallon and half-gallon com- 
petition, to increase filling line ca- 
pacity or efficiency, or to replace 
worn-out fillers, see Cherry-Burrell. 
With a Cherry-Burrell Glass Bottle 
Filler you’re ready to handle gallon 
jugs at any time, at speeds up to 
55-gallons per minute, with efficiency 
that’s backed up by 50 years of 
experience. 


MILWAUKEE 5- AND 10-GALLON CAN FILLER 

The latest in can fillers satisfies your 
demands for increased efficiency and 
cleanliness in your can filling opera- 


‘tion. Fills five- to ten-gallon cans 


having 644” or 744” necks. High ca- 
pacity, fills up to 120 ten-gallon cans 


MILWAUKEE 5- AND 
10-GALLON CAN FILLER 








MODEL M BOTTLE WASHER 


or 240 five-gallon cans per hour. 
Handsome, sanitary, stainless steel 
construction. Has free- flowing, uni 

form filling, stainless steel Salen. 
Sight glass enables operator to see 
when can is full—no waiting, no 
guessing, no short fills. Operator lifts 
cans less than four inches above 
floor to loading platform. Saves work, 
stops damage to cans. Conveniently 
located actuating valve lifts cans 
pneumatically to filling valve. 


CHERRY - BURRELL 
BOTTLE WASHERS 


. smooth bottle handling systems 
designed for sparkling clean bottles 


Cherry-Burrell bottle washers give 
you high performance, sparkling 
clean bottles, lower operating costs 
with a production range suited to 
your operation. This complete line 
of bottle washers — three different 
models — offers capacities ranging 
from 10 to 140 bottles per minute. 
Handles pint through gallon jug 
sizes, 38 to 56 mm finishes. 


EASE OF OPERATION 


Cherry-Burrell’s washers are engi- 
neered to give you unexcelled ease 
of operation. With the short handy 
infeed on all models, one man can 
easily keep the machine fully 
charged 


OTHER FEATURES 


Hydro-scrubbing, Tri-Flo Nozzles, 
Solenoid water savers, Protected 
drive, automatic safety stops, pat- 
ented Universal pocket and large 
clean-out ports are just some of the 
exclusive features that a Cherry- 
Burrell sales engineer will be glad 
to explain in detail. 
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TEMPERATURE SENSING SYSTEM 


THE INDUSTRY'S 
MOST COMPLETE 
LINE OF 

ROUND PROCESSORS 


Cherry-Burrell’s line of Round Processors is the broadest in the industry. Spe- 
cific designs for heating, agitating, mixing, blending and holding are in use in dairy 
plants everywhere. 

Cherry-Burrell Round Processors are equipped with any one of three agitation 
arrangements: long sweep, where vigorous agitation and positive blending is 
needed; side sweep, for applications involving more delicate and sensitive products; 
and scraper blade agitation, for products that adhere to processor linings. 

These superior Processors were designed with a view to future or immediate 
automation. They are being used with three-leg construction for load cell appli- 
cation. They are also equipped with dome top and spray ball in-place cleaning 
attachments if required. Even though automation of your operation may not 
appear imminent, it is, of course, economically wise to prepare for it— to buy 
equipment which is ready for automation without costly additions or adaptions. 

These processors, with heavy-duty construction, are built to handle heavy loads 
over a long life span; they weigh as much as 20% more than competitive vats, 
are available in sizes from 200 through 2000 gallons. 








THAT CAN CONTRIBUTE 
TO YOUR RAW PRODUCT 
HANDLING EFFICIENCY 


The storage tank is the primary 
piece of equipment in your raw 
product handling system. That’s 
why it’s important to select an ef- 
ficient, sturdily constructed tank, 
one that will help reduce mainte- 
nance costs and increase your 
gallons-per-man-hour — your Thru- 
put. This tank is available in plain 
insulated, spray - jacketed, and 
channel-wall models. They can be 
operated at pressures greater than 
atmospheric, and can be furnished 
in special capacities and dimen- 
sions. 


NEW, AUTOMATIC TEMPER- 
ATURE SENSING SYSTEM 


— Cherry -Burrell’s new automatic 
temperature systems give you 
centralized temperature indications 
and recordings. The system can 
record temperatures of up to 20 
locations. Automatically prints 
temperature every 30 seconds. Re- 
duces labor costs and costly ther- 
mometer breakage; greatly improves 
accuracy. Can be added to exist- 
ing storage tanks and is available 
as a new money-saving feature of 
new Cherry-Burrell tanks. Can also 
be adapted to fit vats, processors 
and sanitary pipelines. 


AVAILABLE WITH LOAD CELLS 


— Cherry-Burrell storage tanks are 
specially designed to accept load 
cells, to help give you automatic 
receiving, and inventory control. 
When the product leaves or enters 
a load cell-equipped tank, the cells 
sense the weight difference and re- 
lay electric impulses to control 
pumps, automatic valves, and to re- 
cord the tank contents. Storage 
tanks with load cells can provide 
the first step in a gradual automa- 
tion plan — Cherry-Burrell’s Pro- 
gressive Automation Plan. 


OBSERVATION PORT AND LIGHT 


— Large opening — covered with a 
removable, tempered plate-glass 
lens and swiveling, stainless steel 
reflector — makes inspection easy. 
Comes complete with rubber- 
covered cable, plug and switch. 


VENT AND NO-FOAM INLET 


- Foolproof, stainless steel vent 
cannot be plugged accidentally. 
Prevents tank collapse. Vent made 
to receive hydrostatic liquid-level 
air bell, or combination sanitary 
vacuum pressure unit for air un- 
loading. One-piece, no-foam inlet. 
Removable from outside of tank, 
spreads incoming product down- 
ward over head of tank. 











SUPERHOMO HOMOGENIZERS 





FEATURING .. . CAPACITIES UP TO 7500 GALLONS-PER-HOUR ... 66% LESS 
FLOOR SPACE... THE MOST EFFICIENT HOMOGENIZING VALVES MADE 
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THE CHERRY-BURRELL 
SUPERHOMO 
HOMOGENIZER 


THE 
CHERRY-BURRELL 
THERMUTATOR 








A high-capacity Cherry-Burrell Super- 
homo can give you up to 7500-gallons- 
per-hour capacity. Not only do Super- 
homos give you bigger capacities for 
bigger profits, but a better product at 
lower cost, too. 

And Cherry-Burrell Superhomos _re- 
quire less floor space than any competi- 
tive model. 

The high-capacity Superhomo requires 
55% less floor space than competitive 
models with similar capacities. And the 
full line of Cherry-Burrell Homogenizers 
needs an average of 66.6% less floor 
space per unit than competitive models. 
This compactness, efficiency, and econ- 
omy of design is also reflected in the ex- 
cellence of the Superhomo’s operation. 

Your maintenance and operating costs 
are reduced. Low operating pressures 
cut peak load demands and reduce wear 
on moving parts. Economically replaced 
valve caps absorb 98% of homogenizing 
valve wear, save plug and seat regrind- 
ing. And the high-speed shearing action 
of these perforated, replaceable valve 
caps, and steady pumping pressures as- 
sure you a better product. 

Every Superhomo homogenizer is de- 
signed to cover a wide range of capaci- 
ties, and fit easily into clean-in-place 
systems. By changing only the motor 
pulley and possibly V-belts, it is easy to 
increase capacity within a given plunger 
size capacity range. A wide range of 
Superhomos — from 50 through 7500 
gallons per hour — can be counted on to 
give you a better product at lower cost. 


CHERRY-BURRELL’S 


THERMUTATOR 


can substantially increase your 
freezer capacity. 


The Thermutator can increase freezer 
capacity by 1% for every degree of heat 
that is efficiently removed from the ice 
cream mix before it enters the freezer. 
For example, if the Thermutator reduces 
the mix temperature from 45° to 32° (a 
13° reduction), the freezer capacity is 
increased by 13%. 

The heat exchange cylinder of the 
Thermutator consists of a tube within a 
cylindrical jacket. The tube through 
which the product flows has rotary mu- 
tator, or scraper, blades which keep the 
tube free of product build-up, providing 
highest cooling efficiency. Cherry- 
Burrell’s Thermutator can be brought 
under push-button control in your auto- 
mated system, and fits easily into clean- 
in-place systems. 
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UNI-SEAL VALVE 








THREADED FITTING 


NEW, IMPROVED UNI-SEAL VALVES 


— This newly-designed valve, with stain- 
less steel core, is available in sizes up 
to 3 inches. The new valve handle is 
sturdier and can now be easily removed 
for replacement, if necessary. Any uni- 
seal plug — either 2- or 3-way — will fit 
in any uni-seal valve body of comparable 
size. The plug is covered with a leak- 
proof elastic Buna-n coating. 


FLEXFLO PUMPS — These pumps are 


constructed of 316 stainless steel, and 
have a wide — 3%, HP thru 30 HP —ca- 
pacity range. The pump’s involute design 
provides a higher efficiency than tangen- 
tial discharge models. Simple design 
means easy cleaning, long trouble-free 
operation. Entire product end of pump 
can be taken apart in just 30 seconds for 
cleaning without tools. Smooth, rounded 
surfaces eliminate dirt-catching cracks 
and crevices. Flexflo design allows set- 
ting discharge at any position. Gives 
positive sealing with less wear. Flexflo 
pumps are available in capacities from 
2,000 lbs. per hour up to 210,000 lbs. per 
hour with heads from 5 ft. to 210 ft. 


BOLTED CLAMP “I” FITTINGS 
— Cherry-Burrell “I” Fittings feature 
bolted, clamp-type design. They are the 
only fittings in the industry expressly 
designed for C-I-P lines. Inspection of 
lines using Cherry-Burrell “I” Fittings 
which have been up for over four years, 
show visibly clean lines and practically 
zero bacteria count in the joints. 


QUICK CLAMP FITTINGS — quick 
Clamp fittings are hinged for easy line 
assembly and disassembly. Hinged clamp 
also eliminates clamp distortion. “T” 
gasket designed with additional rounded 
portion to match identical grooved fer- 
rule faces — provides two aligning points. 
Gasket squeeze prevents product entry 
to gasket area. “T” cross section keeps 
room moisture out. 


THREADED SANITARY FITTINGS 


— Cherry-Burrell threaded fittings come 
in stainless steel or DiaMonD and in one 
through four inch sizes. Hex-nut faces 
on these precision made fittings are flat, 
true and have exclusively larger flat area 
for wrench. Threads are wide, true, clean- 
cut and free of chatter marks. Machine 
tolerances are held to dimensions re- 
quired for workability with union ferrules 
and threaded fitting ends. Fittings have 
a satin finish which is much more dur- 
able than a highly polished one. A satin 
finish looks new longer, matches finish 
of tubing for a better over-all appear- 
ance, shows less evidence of scratches 
and blemishes. 





VACUUM BULK MILK TANK — This 


vacuum tank features: completely auto- 
matic push button operation; forced feed 
circulation and refrigeration; easily ac- 
cessible openings; precision stamped lids; 
sanitary dust and fly tight seals; perfect 
tank calibration; two speed agitation; rev- 
olutionary polyurethane insulation; op- 
tional, self-cleaning; and many other 
advanced features. It’s constructed of 
heavy gauge high-quality stainless steel 
— easier to clean, stays new longer. 
Capacities available: 250, 300, 400, 
500, 600, 800, and 1000 gallon sizes. 


DIRECT EXPANSION BULK MILK 


TAN K — Features all stainless steel con- 
struction, inside and out. V-bottom rec- 
tangular shape gives you lower rail height 
— breaks swirl for better agitation. Also 
provides more efficient cooling because 
less milk is needed to cover cooling sur- 
face. Single-pass refrigerant flow elim- 
inates dead heat transfer areas. 

Cherry-Burrell Direct Expansion tanks 
are available in capacities from 210 to 
1000 gallons and with self-contained or 
remote condensing units. 


Cherry-Burrell is the only manufacturer offering all the advanced mechanization and 
automation equipment necessary for a completely automated operation. Start with advanced 
mechanization, then bring it under automatic control. Contact Cherry-Burrell to do the 








VACUUM BULK MILK TANK 


DIRECT EXPANSION 
BULK MILK TANK 








whole job for you, immediately, or gradually—through a progressive automation plan. 


Gentlemen: 


I would like more detailed information on the equipment I have checked below. I understand there’s no obligation. 


(_] Mechanization, Automation, (_] Casers [_] Round Processors (] Vogt Freezers 
Systems (_] Stackers (_] Fillers [] Mix & Blend Tanks 

() Load-A-Matic (J Unstackers [] Washers [] Fruit Feeders 

(-) Superplates ] Conveyor Equipment [_] Homogenizers (] Pumps and Fittings 

(_] Aro-Vacs (_] Storage Tanks (] Thermutators (_] Bulk Milk Tanks 


[_] Please have Cherry-Burrell representative call to discuss Advanced Mechanization, the first step in Progressive Automation. 


NAME 





COMPANY NAME 














ADDRESS 
CITY STATE 
CHERRY-BURRELL 
Cc @O @@eteweaeatTtion 
CEDAR RAPIDS. IOWA 
Ad. No. 6114 
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STEED COMMITTEE REPORT 
(Continued from Page 18) 


not very persuasive. Indeed, at 
times the reasoning is at variance 
with the evidence to an extent that 
suggests a rather inept effort to 
make the facts substantiate a pre- 
conceived opinion. For example, 
the report says that, in 1954, 
1,475,000 farms were reported as 
making sales of milk and cream. 
While this may be true, the num- 
ber of farms selling milk and cream 
in sufficient quantities to merit con- 
sideration as dairy farms was in the 
vicinity of 650,000. 


The report makes a point of the 
mergers that have been consum- 
mated by the large companies and 
places the figure for the eight larg- 
est dairy firms at 1,220 since 1925. 
Nowhere does it mention the merg- 
ers that have been engineered by 
smaller independent distributors. 
The fact is that between 1940 and 
1955 there were 531 acquisitions by 
the eight large chains and 1,463 by 
independents. Even using the fig- 
ures presented in the report, the 
accuracy of which we do not ques- 
tion, the total annual merger rate 
among the big companies was 38.1 
and at an individual company rate 
of 4.76. This does not seem to be 
a particularly horrendous or surpris- 
ing rate of acquisition in view of 
the extensive changes .that took 
place in the industry during that 
period. 


It was pointed out that total sales 
of eight of the largest distributors 
grew from $2,499,000,000 in 1940 
to $9,223,000,000 in 1957, an in- 
crease of 270 per cent. These fig- 
ures supposedly indicate an ab- 
normally rapid rate of growth. Not 
pointed out is the fact that prob- 
ably about half of this increase in 
dollar volume of sales was the re- 
sult of price increases during a 
period characterized by rising 
prices. When that is taken into con- 
sideration, increases due to expan- 
sion come to 136 per cent for an 
annual rate of growth of 8 per 
cent which is good but certainly 
not unusual or excessive when the 
increases in population, fluid milk 
and ice cream consumption, and 
general growth of the nation are 
considered. 


February, 1961 


H. P. Hood & Sons, one of the 
nation’s largest milk distributors 
and the dominant company in New 
England, was cited as an example 
of a firm grown large by the merger 
route. A table of Hood acquisitions 
from 1937 to 1960 shows 183 firms 
with a total daily volume of 88,500 
quarts of milk absorbed. This is a 
sizeable total but on an annual 
basis amounts to eight mergers a 
year. Far more significant, how- 
ever, is the fact that these firms 
averaged 483 quarts of milk a day. 
That is hardly one truck load of 
milk apiece. The figure suggests 





Rep. Tom Steed, Chairman 
of the Special Subcommittee 


that these firms were, for the most 
part, very small producer-distribu- 
tors or neighborhood peddlers. No 
detailed study showing the nature 
of these companies is offered in the 
report. However, of our own knowl- 
edge we know of some of the com- 
panies acquired by Hood during 
these years. One firm was a suc- 
cessful producer-distributor propo- 
sition that had provided a very 
good living for the owner. It was a 
nice business with a small plant 
and a splendid farm. The owner 
died and the business was taken 
over by his children. In about four 
vears the cash reserve was dissi- 
pated; the volume reduced below 
the breakeven point; the reputa- 
tion, that had taken a quarter of a 
century to build, lost; the property 
that had been free and clear heav- 
ily mortgaged. All this had been 
the result, not of competition, not 
of price trouble, but of an almost 


incredible piece of mismanagement. 
The Hood Company bought what 
remained of the milk business while 
a real estate firm purchased the 
farm and turned its beautiful roll- 
ing acres into a housing develop- 
ment. 

A few years ago the entrance of 
a chain of cash and carry gallon 
jug stores into the Springfield, Mas- 
sachusetts, market precipitated a 
price war. After a couple of years 
attempting to cope with the prob- 
lem, one of the city’s oldest and 
largest milk companies threw in 
the sponge. The business was put 
on the market. There were vultures 
enough willing to take over the sick 
remnants at distress prices. But it 
was the Hood Company who finally 
purchased the business at a fair 
price with the owners delighted to 
get out from under. We make no 
brief for the Hood Company. We 
simply cite these things that we 
know to demonstrate the disap- 
pointing weakness of the Special 
Subcommittee’s report. It does not 
give an accurate picture of the fluid 
milk industry’s pricing problems. 
Indeed, the picture that does 
emerge is warped so far out of 
shape that it is worse than useless 


Down in Memphis, Tennessee, 
price trouble broke out when a 
small independent dealer set up a 
special deal with a minor grocery 
chain. The resulting disturbance 
threatened to engulf the rest of the 
independent operators in Memphis 
including one of the nation’s better 
medium-sized distributors. Again, 
of our own knowledge we know of 
the efforts that were made by the 
owner of this firm to find an accept- 
able solution to the price problem 
in the market. We know how pre- 
carious his own situation became, 
how deep were the inroads that 
the “war” made on his business. 
Yet in the Subcommittee’s report it 
says, “Four major dairies appeared 
to control the pricing policies in the 
area which, during the price war, 
resulted in sales below cost and 
discriminatory pricing. Here again, 
as in many other areas investigated, 
the supermarkets and chain grocery 
stores appeared to be accomplices 
of the giant dairies in these sales 


(Please Turn to Page 135) 
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Short Vim 


Federal Orders 
Assuming Larger 
Role in Milk 
Business 


Federal milk orders held a prominent place 
in industry affairs during the first month of the 
year. New orders for Madison, Wisconsin and Den- 
ver, Colorado were proposed while Representative 
W. S. Curtain of Pennsylvania introduced a bill 
in the House of Representatives calling for an 
investigation of the marketing order system. On 
Maryland's Eastern Shore, a new order is being 
hotly contested by three dairy processors who see 
the order as a device employed by larger outside 
firms to put them out of business. 


The Madison proposal is of particular 
Significance inasmuch as it is one of several 
order proposals for Wisconsin. Madison Milk Pro- 
ducers Association has asked for the Madison 
order. Milwaukee has requested an extension of 
the present order in that market. Chicago's Pure 
Milk Association has applied for an order embrac- 
ing parts of Northern Illinois and the Beloit- 
Janesville section of Wisconsin. Faced with this 
bevy of order proposals, USDA officials have 
urged co-op leaders to review the proposals with 
the distinct possibility that one super order 
might be the result. This would be in line with 
present trends and thinking which seés expansion 
of existing orders rather than an increase in 
numbers as the best course. 


The Denver order marks a departure from a 
workable local arrangement developed under the 
late Walter Moore, general manager of the Denver 
Milk Producers Association that existed for many 
years. Apparently the growth of the metropolitan 
area has required additional supplies of outside 
milk even as in other markets of the nation. The 
hearings started early in January. 


—— 


from the EDITOR 
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VACUUMIZER 


... for Simple, Dependable Flavor Control 
... This Spring—and Always 


During all seasons of the year Super Vacuumizer removes from 
milk the feed flavors which are a principal cause of customer complaints 
- . . without adulteration of the product . . . without causing loss of 


cream line . . . and without heating above pasteurizing temperature. 
Chester-Jensen 


Equipment Is Built Countless users have told us, in the words of Mr. S. O. Hawkins, 
Entirely In U.S.A. President of Regis Milk Co., Norfolk, Va.: “We have had no com- 
BUY plaints of bad taste since installing our Super Vacuumizer.” 


AMERICAN 


And now every dairy —even the largest —can enjoy this same 
flavor protection the year around . . . for the new Super Vacuumizer II See 
is designed to deodorize the output of the largest pasteurizing system 
with the same simplicity and dependability that has earned Super 
Vacuumizer I its fine reputation. 


With Spring and its attendant flavor difficulties just around the 
corner, we suggest that you learn from your Chester-Jensen distributor 
how little this Super protection costs—how much it can save. Or 
write us direct. 


CHESTER-JENSEN COMPANY 
INC ATE 


Main Office: 5th and Tilghman Sts. CHESTER, PA. Branch Factory: Cattaraugus, N. Y. 
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EDITORIAL 





Fact Must Replace Speculation 





OC, DECEMBER 10 the American Heart Association recommended 
the use of vegetable fats in the diet rather than animal fats as a defense 
against heart disease. On January 10 Time Magazine carried a picture of 
Dr. Ancel Keys on its front cover with a major article inside on his studies 
of a possible relationship between fat in the diet, cholesterol and heart 
disease. The two episodes are apparently closely related. According to 
Time, the Heart Association statement was based, to a considerable de- 
gree, on the work that Dr. Keys has been doing. 


The Heart Association statement and the Time story add little that 
is new to the theory that there is a direct connection between fat in the 
diet, cholesterol level and heart disease. They are, to be sure, the latest 
and most formidable pronouncements on the question but their signifi- 
cance is emphasis on known material rather than the revelation of new 
material. As far as the dairy industry is concerned their effect has been 
one of heightening a dilemma that has been growing more acute over 
the last decade. 


We do not believe that there are many people in the dairy industry 
who would knowingly be parties to the distribution of products detri- 
mental to the public health. On the other hand, the inconclusive nature 
of the evidence on which the theory of the animal fat-heart disease rela- 
tionship rests, the long association of dairy products with good nutrition, 
and the quite natural inclination of people with lives and fortunes in- 
vested in a product to be biased in favor of that product make it difficult 
for industry people to accept the Keysian proposition. 


There is really only one way to resolve the dilemma. That way is to 
find out whether or not there is in fact a relationship between animal fat, 
cholesterol and heart disease. If such a relationship does not exist then 
there is no problem. If such a relationship does exist then methods must 


be found of modifying our products so that their harmful effects are 
eliminated. 


The present situation is intolerable and, as long as the uncertainty 
continues, it will remain intolerable. The dairy industry claim that the 
basis for the Heart Association statements has not been proven will carry 
little weight. As long as there is controversy the power lies where there 
is respected disinterest. The controversy will be resolved only when solid 
answers have been found to the questions that are involved. 
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These slender beauties will 
help Fortified Skim Milk sales 
“Get off the Ground” fast! 


Give your routemen a big boost in the 
diet conscious market with this new 
“Celebrities Campaign”’ from General 
Mills! This promotion features Movie 
Starlets and Fashion Models and is 
designed to build sales and increase 
profits of your Vitamin-Fortified Low- 
in-Fat Milk. It will show your cus- 
tomers how models and starlets use 
this special milk to slim their figures 
down while keeping their pep up. 
The Starlets and Models Kit is packed 
with sales-builders. Folders, route 
slips, radio-TV commercials, atten- 
tion-getting ad mats, merchandising 
ideas...all eager to go to work for you! 
This promotion is available in separate 
editions . . . one for Multi-Vitamin- 
Mineral Fortified Skim Milk and one 
for Vitamin A and D Fortified Skim 
Milk. Be sure to ask your General 
Mills representative for your Movie 
Starlets and Fashion Models Promo- 
tion Kit, or write direct to: Specialty 
Products Division, General Mills, 
Minneapolis 26, Minnesota. 

Profit two ways! Route 900, General 
Mills new weight control food, is now 
available in convenient Meal-in-a- 


glass size packets or as a dietary 
base in bulk form. 


(Starlets and Models Merchandising Kit 





GENERAL MILLS 


SPECIALTY PRODUCTS DIVISION 


Minneapolis 26, Minnesota 
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Blueprint for Action 


Frank Neu, American Dairy Association's 
public relations director, calls 


for an objective approach to 


Frank Neu 


the fats-heart disease controversy 


ee 
HE DAIRY industry has entered into an 


entirely new ball game.” This, in the opinion of 
Frank R. Neu, public relations director of the 
American Dairy Association, is the significance of 
the American Heart Association’s statement of De- 
cember 10, 1960. Speaking before the annual meet- 
ing of the Illinois Dairy Products Association, Mr. 
Neu said, “We must face some rather difficult ques- 
tions which we can’t dismiss as easily as we could 
a short time ago. There have been, in the past, 
some very strong voices raising questions about milk 
and milk products in the diet, but now there is a 
very important organized medical group which has 
made certain recommendations to physicians and to 
the public on the subject of milk and milk fats. 
These recommendations mean today that the prod- 
ucts of our industry are being questioned by a well 
recognized health organization.” 


Pointing out that the American Heart Associa- 
tion is generally regarded by the consuming public 
as a disinterested group “with no commercial inter- 
ests to satisfy” while “the dairy industry has prod- 
ucts to sell” and does, therefore, have interests to 
satisfy, Mr. Neu called for an objective look at the 


problem. The following conclusions emerge: 


1. The American Heart Association is a non- 
profit organization existing for the purpose of con- 
ducting research and education which might help 
reduce the incidence of various kinds of heart 
disease. 

2. The recommendations the AHA make to 
physicians and the public are made only after care- 
ful study by scientific experts. 

8. It would be dangerous to assume that there 
is any motivation behind the December 10 recom- 


mendations other than a sincere desire to present 


sound advice in the area of heart disease and diet. 


4. People look to medical and other health 
authorities for some guidance in avoiding, if possi- 


ble, the risk of death from certain heart diseases. 


5. Heart disease is the number one cause of 
death in the United States. It is very close and of 


much concern to many, many families. 
6. The public does react to health scares. 


7. It is possible that any public concern which 


does develop may not be limited to adults alone. 


8. The issue may get public attention fast be- 
cause some very powerful economic groups stand to 
gain by changing dietary patterns. (Corn oil manu- 


facturers, for example—Editor.) 


9. Dairy products may have to bear the brunt 
of any dietary changes because they are “more vis- 
ible.” They can be separated more easily from a 


meal than, say, the fat in meat. 


10. Although the AHA statement was very cau- 
tious and although it did not recommend complete 
elimination of animal fats and although there are 
many powerful private and public agencies that do 
not agree with the AHA statement, any challenge 
the dairy industry may direct at the AHA position 
is suspect as coming from a group which is trying 
to protect a commercial market. 

11. The dairy industry should make every ef- 
fort to be sure that medical leaders hear all scientific 
viewpoints on the subject but it must be done in 
such a manner that it does not appear to be and in 
fact is not a fight against organized medical opinion. 


(Please Turn to Page 125) 
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CARTONS THAT STAR 
AT THE CUSTOMER LEVEL 


Your milk and fluid products go to market looking their 
sales best in Dairypak Butler’s Pure-Pak cartons .. . 
they’re masterpieces of graphic design. 

Dairypak Butler’s designers do more than just fill blank 
space. They create designs of beauty . . . and function. 
They know that attractive cartons stop, hold and sell 
shoppers . . . build favorable regard for your products. 


Many firms like yours are finding it good business to 
call on Dairypak Butler . . . for Pure-Pak 
cartons that shine in sales. 


Dairypak~<'> Butler, inc. 


BRIGHTEST NAME IN CREATIVE PACKAGING 


th) n Cieveland 38, Ohio 
fare fen PURE-PAK CARTONS ARE MANUFACTURED UNDER 


ress rrerena) Bue ome LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
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The development of the truly hermetic separator 25 
years ago by De Laval gave milk plant operators these 
very important advantages over the older, atmos- 
pheric or semi-sealed types. 

FOAMLESS! Positive-action seals keep air out. The 
separator is filled completely and only with milk. Un- 
like other types of separators, air can’t getin. There 
is no chance to form troublesome foam that causes 
burn-on and cream losses—and lowers cream quality. 


BETTER SEPARATION! Because the milk enters a full 
bowl, it is not smashed by rapidly moving metal or 


* 
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milk surfaces. Unlike ‘‘semi-open” centrifugals, ‘‘Air- 
Tights” generate no foam or shattered butter par- 
ticles. Separation in the disc zone is therefore more 
efficient and the cream collected is of the very highest 
quality. Milk and cream discharge are positive and 
based on feed rate. The totally hermetic design of the 
De Laval also does away with “discharge scoops” 
which shatter cream structure. 


EASIER CONTROL! The separated cream and milk in 
the bow] are always “balanced”, responding instantly 
to a single control valve—as compared to multi-valve 
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simple, effective mechanical seals of De Laval “‘Air- Be Laval, or your nearest representative. , - 
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Polyethylene 
Bags for 
Dispenser Milk 


Use of the multi-gallon 
single-service plastic container 

is finding favor with an 
increasing number of dairy men. 
Here is how it works at 

lowana Farms Milk Company 


in Bettendorf, lowa 


By V. H. NIELSEN 


an polyethylene bags for pack- 
aging liquid milk products such as heavy cream and 
ice cream mix have been used successfully for sev- 
eral years. This type of package has been adapted 
for milk which is distributed through milk dis- 
pensers. Several manufacturers are now offering 
polyethylene dispenser bags and have developed 
various systems for filling them. One of these, 
Scholle-Pak, warrants attention since it is already 


installed in more than 70 plants in the U. S. 


The Scholle Container Corporation serves pri- 
marily the chemical industry. Among other things 
it manufactures polyethylene bags for battery 
electrolyte, a product containing approximately 35 
per cent sulfuric acid. This operation also involves 
filling the bags in Scholle plants. In adapting this 


system to milk it was necessary to design a sanitary 





1. Sterile polyethylene bag is attached to 
filler head valve. Fibre box is ready to re- 
ceive filled bag. 


filling collar and dispensing tube on the bag and to 
develop filling equipment to be operated in the milk 
plants using the package. Since Scholle-Pak was 
introduced to the dairy industry, a number of im- 
provements have been made both in package and 
equipment and the system is already showing its 
potential. 


The bag itself is made by an automatic process 
in which the polyethylene is extruded from the ma- 
chine at 350° F. This process produces a bag which 
is practically sterile. The filling collar is completely 
sealed but the film inside the collar is scored so 
that it may be pierced easily with the filler head 
at the time of filling. 

The filling equipment is essentially a platform 
scale in combination with a specially designed filling 
valve. The latter shuts off automatically when the 
scales are tipped by the requisite weight of milk. 
The machine is connected with the sanitary pipes 
and pump from the surge tank. It operates best 
with an excess of 10 pounds pressure in the line. 


The operator places the bag on the scale plat- 
form, punctures the scored seal in the filling colla 
with the cone-shaped filling head while attaching 
the filler head to the bag. When the “Start” button 
is depressed, air pressure opens the air valve per- 
mitting the flow of milk with sufficient pressure to 
open the spring loaded filler head valve and allow- 
ing milk to flow into the bag until the scales are 
tipped and an electronic relay releases the air 
pressure, thus closing the valve. The filling head, 
attached to a flexible polyethylene tubing, is dis- 
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2. After milk fills bag, filling head is dis- 
connected and dispenser tube is attached 
to threaded cap. 


connected and placed in a bracket while the operator 
attaches the sealed dispenser tube to the threaded 
cap. 

The bag is then allowed to slide off the weigh- 
ing platform through a plastic funnel into the cor- 
rugated fibre box in which it will be shipped. The 
fibre box itself is waterproofed to meet rigid spe- 
cifications. The design of the box is such that a slit 
can be produced by tearing off a perforated section 
of the flap directly over the dispensing tube. 


When the bag and box are placed in the dis- 
penser the box is inverted so that the perforated 
flap is in the bottom to permit proper fixing of the 
dispenser tube to the dispenser outlet. With little 
or no modification, most brands of milk dispensers 
will accommodate the Scholle-Pak containers which 
are available in 3, 5 and 6 gallon units. 


In a number of plants the Scholle-Pak installa- 
tion has been operated long enough to permit a 
good evaluation of its merits. One such plant is 
lowana Farms Milk Company (a subsidiary of Bow- 
man Dairy Company) in Bettendorf, Iowa. Walte: 
G. Bartels, president of Iowana Farms, in reporting 
his company’s experience is enthusiastic: about the 
single-service polyethylene bag. 


First Tested with Water 

Since the Scholle-Pak at Iowana Farms was a 
pilot study, the first tests were made with water 
which was packaged, stored and carried on the 
delivery trucks in order to discover and eliminate 
the initial mechanical difficulties. Such early diffi- 








3. Operator then slides filled bag into fibre 
box, exercising caution that it does not rub 
rough surfaces. 





4. Stacked six to seven high in cooler, 
single-service containers demonstrate econ- 
omy in use of space. 


culties as occasional leakers, inadequately attached 
dispenser tubes and other functional faults were 
soon eliminated and the dispensing of milk in poly- 
ethylene bags is now a satisfactory routine operation 
at Iowana Farms. 

When this pilot study was begun, the attitude 
of the milk sanitation authorities was still in ques- 
tion. The local health department approved the 
study and assisted by observing closely the sanitary 


aspects of the system, by making bacteriological 
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After 5:00 p.m., uniformed Armored Car- 
rier Corporation messenger picks up load 
sheets from steel container, similar to post 
box, outside Harmony Dairy. 


I. AN August 1959 article in the American Milk 
Review about high speed computers and related 
equipment, Norman Myrick wrote, “The problem 
was and still is to develop a method of accounting 
that can make efficient use of modern high-speed 
computers and related equipment. One solution has 
been developed by the Service Bureau Corporation, 
a subsidiary of International Business Machines Cor- 
poration. We have seen this system and believe it 
worth reporting. It appears to offer dairies a means 
of reducing their accounting costs while providing 
more extensive and possibly more accurate informa- 
tion. 

“The idea is, fundamentally, another version of 
a man with a machine doing work for a lot of 


people who do not have the machine.” 


We have taken another look at this system and 
today, 17 months after the first article appeared, 
believe it is worth reporting again. It is working 
well enough to have attracted seven dairies serving 
300 routes in the Pittsburgh, Pennsylvania area. 
They are: Harmony Dairy, Menzie Dairy, Otto Su- 
burban Dairy, Hagan Dairy, Ohio Valley Dairy, 
Liberty Milk and Westland Dairy. 


“It enables us to tell right away if a route 
has made or lost money in the last month,” 
says a Pittsburgh milk plant operator 

with 100 routes 





A Service Bureau Corporation man takes 
load sheets from steel box in front of SBC 
Pittsburgh office to which messenger has 
delivered it. 


Gordon H. Chadek, manager of sales of the 
Pittsburgh office of the Service Bureau Corporation, 
expects that by the end of 1961, 1,000 routes within 
150 miles of Pittsburgh will be processed by the 
SBC system. The system has been so highly refined 
that it will be offered to other dairies throughout 
the country shortly. The routes will be served by 
SBC centers in 18 cities across the nation. Each of 


them will serve dairies in a radius of 150 miles. 


Electronic Dairy Route! Ac 
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Accounting 


By HERBERT SAAL 


The significance of the 150-mile figure is that 
SBC uses the Armored Carrier Corporation to pick 
up load sheets from dairies at the close of the 
business day and return the computed information 
long before the opening of business the following 
day. The most distant point to which the trucks can 
travel without making the reports too late to be of 
value is 150 miles. When this method of receiving 
and sending data to out-of-the-city dairies was 
started, it made the service possible for all dairies 
of any size. This was one of the last problems to be 


solved in getting the system ready for the industry. 


How the System Works 

Harmony Dairy serves as an example of how 
the system works: The 100 routemen come _ back 
from their routes and fill out their load sheets in 
the standard manner. The dairy presently consoli- 
dates all load sheets to determine how much of each 
item should be processed the following day, but 
this will be discontinued when sufficient experience 
on daily sales demand is accumulated from the 
system. The office posts extra orders to the load 


sheets during the day. 


The system operates on a net-load principle. 
with the office posting the returns and non-saleable 
returns to the load sheet and thus “netting” the load. 
The net load in quantity is as far as the load sheet 
need be processed by the dairy. 


The 100 load sheets, one for each route, are 
locked in a heavy steel box, something like a mail 
box, outside the dairy. 


A uniformed man from the Armored Carrier 
Corporation comes by after 5:00 p.m. unlocks the 
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box, and picks up the load sheets. Each of the 
dairies has a specific time for pick-up ranging from 
5:30 to 10:30 p.m. The Armored Carrier Corpora- 
tion man delivers the load sheets to the Service 
Bureau center. 


Here the punch operator punches line number 
and the total units of all products on the IBM cards 
from information on the load sheets. This same op- 
eration is repeated by another key punch operator 
to insure accuracy —the first operator may have 
punched the wrong key. The cards are then placed 
in an IBM electronic computer. The computer is in 
the range of a $4,000 to $5,000 monthly rental ma- 


chine. 


Summary Cards for Each Route 

The computer produces summary cards, one 
for each route with total net sales and one for each 
product sold for all routes, retail or wholesale. These 
cards are placed on a printing accounting machine 
which transcribes the information from holes in the 




















Key punch operator transcribes information 
from load sheet to punch card, by route 
and by product. 


cards to neat printed columns on a sheet. On the 
sheet is the following information, which the dairy 
receives daily: 

1. Route sales and gross profit by route and in 


summary. 


2. Product sales and gross profit by product, 
wholesale and retail. 
3. Routeman’s cash analysis and accounts re- 
ceivable. 
All of this computer processing takes an in- 
credibly short time. We saw-the SBC run 21 routes 
through the computer and produce a printed report 


of route sales, product sales, routeman’s cash analysis 











and accounts receivable in only five minutes. Mr. 
Chadek reports that it takes the Service Bureau only 
13 to 14 operators man-hours to process the route 
accounting for the 300 routes currently handled 


daily. 

This, says Mr. Chadek, allows the Service Bu- 
reau to charge the dairies rates that are well within 
the reach of all. The dairy pays a one-time installa- 
tion charge and a flat rate per month per route, 
regardless of how many items are on the route or 
how much money the route brings in. In addition 


the dairy pays for the pick-up and delivery service. 


The net number of products for which the 
routeman is responsible is priced, extended and 
summarized. Basically, pricing, extension and sum- 
mary of sales and cost are what the SBC does for 


the dairy. 


“If the routeman does the extending now,” says 
Mr. Chadek, “then the front office has to check it 
for accuracy. If the routeman does it and it is not 
checked, the dairy may be subject to losses from 


inaccuracies.” 


Dairy’s Farms Are Unchanged 


Errors can be made by the routeman or office 
personnel on the load sheet because of the many 
entries which must be made on it. A requirement 
on the load sheet by the Service Bureau has helped 
to reduce the possibility of error. The requirement 
is the down and across addition of all products to 
get the total number of units of all products sold. 
This proves all load sheets computations in the most 
efficient manner. Other than that, no changes are 
required: no other changes are required on a dairy’s 
forms—route books, invoices, or load sheets prior 


to installation of the service. 


Using a price list provided by the dairy, the 
Service Bureau arrives at a total value of all the 
items sold by the dairy. The computer can handle 
up to 200 items, with different price lists for whole- 
sale, retail and split marketing area routes. This 
gives management firmer control over the prices 
charged for the dairy products when they are applied 


to routeman’s load sheets. 


De-emphasizes “Sales Dollar” 


That’s one advantage. Another is the de-em- 
phasis of the “sales dollar” point of view. Dairy 
accounting is centered on the sales dollar figure, 
not on a figure of cost and profits. This has been 
necessary because of the high cost of manual ac- 
counting. The routeman may get his commission on 
the sales dollar, or on collection, says Mr. Chadek. 
He is likely to be subject to competition and affect 


the price list in such a manner that a loss, rather 


than a profit, results. To put it more positively, the 
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Stacks of cards are processed through elec- 
tronic computer which digests and evalu- 
ates information and then prints results. 


Service Bureau Corporation has given management 
a sharp, clear and quick picture of the gross profit 
by product and by route on a daily, weekly and 
monthly basis. “We process all major factors of route 
control,” says Mr. Chadek. This includes cash sales, 
charge collections, discounts, and net product sales. 
The Service Bureau also gives the dairy a rundown 
accounts receivable which compares the difference 
of figure at the end of the month from his load sheet 
sales with the figure at the end of the month from 
his retail book. The reports also contain information 
about returned bottles and jugs by route for com- 


pensation purposes. 


Daily Settlements of Value 


Harmony Dairy has been using the system since 
February 1960. One of the major reasons for Har- 
mony’s subscribing to the service was the labor- 
management contract agreement that drivers be 
provided with a daily settlement report. George P. 
Muhlheizler, secretary of Harmony Dairy, says “It 
is quite a problem to maintain an office force to 
supply route salesmen with a daily settlement. 
Holidays, Saturdays and people off sick contribute 
to that difficulty.” 


Howard Thompson, president of the Harmony 
Dairy, comments, “Now we are able to get infor- 
mation in time to be of value to us. In addition to 
providing accurate route settlements daily, the 
service enables us to tell right away if a route has 
made or lost money in the last month. To do it 
manually, most dairies would have to double costs, 


thus neutralizing the savings that might result.” 
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Mr. Thompson said that having more accurate 
figures sooner gives management a truer picture of 
the condition of the business. For example, on one 
route which he thought was making money, the 
gross profit information given by the computer 
service showed that that was not the case at all, that, 
in fact, the route was losing money. All aspects of 
the business are affected by management’s being 
able to make decisions faster, in Mr. Thompson's 
Based and 
sales information, management has a firmer grip on 


opinion. on accurate route inventory 
cooler inventory, thus helping to cut down on prod- 
uct loss at that source. Knowing more precisely what 
the route needs are, management can estimate more 
precisely its processing schedules on products made 
by the plant and the purchasing schedules of prod- 
ucts bought by the dairy. It also gives the dealer 
more precise information on the amount of supplies 
needed, such as bottles and containers, caps, hoods, 


the whole gamut of 


wire, wax equipment and 
supply. 
One of the immediate benefits realized by Har- 


mony Dairy was the reduction in accounting costs. 


SAMPLE OF SBC DAILY 


Mr. Muhlheizler pointed out that this is not a case 
of long-time employees suddenly finding themselves 
out of a job because of automation. The fact is that 
the dairy had had considerable problems with turn- 
over. “Girls do get married,” Mr. Muhlheizler said. 
It is tough to find and train replacements. IBM 
computers do not get married. Because of this a 
serious personnel and training problem has been re- 
duced at Harmony Dairy. 


The dairy expected some difficulty in getting 
route personnel to accept the change. This was most 
important because, under any system of accounting, 
it is the routeman with whom the pertinent sales 


information originates. His cooperation is essential. 


At Harmony Dairy his cooperation was won by 
making as few changes as possible in the load sheet 
and by doing the time-consuming clerical work for 
him that he used to do himself when he came back 
from his route. Routemen want to do a minimum of 
paper work, Mr. Muhlheizler says. This system helps 


them realize that aim. 


Harmony Dairy instituted the system on the 


REPORT TO DAIRIES 
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This is what a completed sheet looks like. Up-to-the-minute information on sales, 
costs, and profits per product and per route is available to dairy using service. 
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George Muhlheizler (left) and Howard 
Thompson of Harmony Dairy examine 
printed report of business done the day 
before. Report is posted as permanent rec- 
ord between hard covers. 


retail routes because they are a little less com- 
plicated than wholesale. It did not take much con- 
vincing to persuade wholesale drivers to favor the 
idea once they saw the speed and accuracy with 
which the retail drivers were getting their settle- 
ments. 

Mr. Thompson says, “This system gives us in- 
formation we never had before: daily, weekly and 
monthly summaries of sales by product and route, 


gross profit, bottle returns, accounts receivable and 


commissions to be paid. By helping us pinpoint the 
routes and products that need correction, the system 
has increased our efficiency. As time passes, I am 
sure we will find other ways to use the system even 
more effectively.” 


One problem of mechanization is that it re- 
quires standardization of packaging products. This 
is a relatively minor problem in the dairy industry 
with its high degree of standardized packages. The 
apparent problem of variable pricing has proved no 
obstacle to the SBC system: it already handles but- 
ter, with frequent price changes, eggs, ice cream 
and bulk items subject to price adjustments on a 
quantity basis. 


SBC is handling wholesale routes for all dairies 
on the system right now to the dairies’ satisfaction 
and processes changes daily for dairies in non-state 


controlled areas. 


In his August 1959 article, Mr. Myrick con- 
cluded: “The system appears to be quite logical 
and quite simple. Indeed, one of its chief virtues 
is its ability to reduce errors by reducing the num- 
ber of calculations that routeman and clerk must 
make. However, its greatest contribution lies in its 
ability to furnish management with the kind of 
information needed to operate a milk business that 
depends upon sound management decisions for 
survival.” 

The experience of the Pennsylvania, Ohio and 
Maryland dairies with SBC goes a long way toward 


proving the validity of that conclusion. 





An Easy Way to Figure Gas Engine Efficiency 


is true of practically all power 
generating and transmitting 
equipment, electrical as well as 


By counting the explosions of 
a gas engine and doing a little 
simple figuring, it is possible to 
determine the efficiency of any 
gas engine of the hit and miss 
type of governing, and with 
surprising accuracy. 


Subtract the number of ex- 
plosions per minute made by the 
engine when it is pulling no 
load at all, from the number of 
explosions per minute when 
pulling full load. Then divide 
the remainder by the number of 
explosions per minute when 
pulling full load. The quotient 
is the mechanical efficiency of 
the engine. 


Thus for example, for a gas 
engine that explodes 95 times 
per minute when pulling full 


load, and 24 times per minute 
when pulling no load at all, the 
difference is 71. In other words, 
71 of the explosions are utilized 
when pulling full load, whereas 
24 of them are lost in over- 
coming the internal friction of 
the engine. 


Going back to the rule, divide 
71 by 95 and the quotient tells 
us that the mechanical efficiency 
of the engine is a bit less than 
75 per cent—a rather low effici- 
ency. It should be bettered. 


It is difficult to attain a me- 
chanical efficiency of 90 per 
cent in small gas engines. In 
general, the larger the engine 
the higher the efficiency. The 
smaller the engine, the lower 
the efficiency. This relationship 


mechanical. 


Reduction of explosions at no 
load simultaneously increases 
the power of the engine without 
consuming an ounce more of 
gas. So if the number of explo- 
sions could be cut down from 
24 to 10 in the above problem 
we would have 14 “useful” ex- 
plosions to add to the 71, which 
would give 85. Or, dividing 14 
by 71, we find that the power 
of the engine would be in- 
creased 19.7 per cent. Such an 
increase would be considerable, 
but it is often possible where 
engines are in a very poor state 
before the improvement begins. 
Thus for instance poor lubrica- 
tion can easily rob an engine of 
nearly all of its power. 
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CASH IN ON KRAFT FRUIT BASES! 
With Kraft Fruit Bases you make the fruit drinks 
that bring in extra profits for your dairy. Kraft 
offers three fresh fruit concentrates—Orange, 


Grape, Lemonade—to round out your dairy line. 


And you get top-notch promotional assistance 
from Kraft. Interested? Lift the flap! 
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EACH KRAFT FRUIT 
BASE IS PROCESSED 
FROM FRESH FRUIT! 


GRAPE Kraft waits unti! 
the sun and the rain have 
brought their vineyards of 
Concord grapes to peak 
flavor. And you can tell it 
as soon as you open a can 
of Kraft Grape Base. The 
aroma and sparkling color 
say 'Here’s true freshness 
—perfect flavor.” —__— 


Tangy 
lemon pulp is in Kraft Lem- 
onade Base to make it look 
and taste just like old- 
fashioned lemonade. You 
can regulate the sweetness 
and flavor intensity to meet 
the taste preferences of 
your customers. 


New Kraft 
Orange Base is produced 
from lush tree-ripened 
oranges under closest 
Supervision, giving the 
drink you sell true ‘‘fresh- 
squeezed’”’ flavor. 


KRAFT FRUIT BASES 
are economical to use. 
Check this yield. One tin of 
Orange or Lemonade Base 
makes 37% gallons of fin- 
ished drink*One tin of 
Grape Base makes 25 gal- 
lons*Simply add sugar and 
water in the proportions 
stated on the label. And, 
Kraft Fruit Bases keep their 
freshness without freezing 
—just refrigerate at a mod- 
erate 45°. 


All three Kraft Fruit Bases 
have that ‘‘just-picked"’ fla- 
vor and goodness that will 
bring customers back 
again and again.Thisis the 
kind of satisfaction youcan 
always expect from Kraft. 
*Except in Michigan 








KRAFT FOODS DAIRY 
SERVICE DIVISION 
500 Peshtigo Court 
Chicago 90, Illinois 
Division offices: New York; 
Chicago; Garland, Texas; 
San Francisco 


KRAFT HELPS YOU 
PROMOTE YOUR FRUIT 
DRINK YEAR "ROUND 


You'll be able to draw up- 
on a wealth of Kraft ideas 
to move your fruit drinks. 
For example, Kraft has car- 
ton artwork (made by top 
designers) available for all 
three flavors. Seasonal pro- 
motions are planned to tie 
in special selling periods. 
Banners, flyers and other 
material are available year 
‘round. Further, your Kraft 
man will help you with your 
home-delivery promotions 
and provide you with his 
valuable experience and 
know-how when it comes 
to grocery merchandising. 
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Trends in Fat Consumption 


D URING THE 25-year period 


from 1935 to 1960, the amount of 
fat in the average American diet 
has increased from 107.8 pounds 
to 119.4 pounds. At the same time 
consumption of milkfat has de- 
clined from 31.7 pounds to 25.1 
pounds. According to the USDA, 
the growth in total fat consumption 
was due to the increased use of 
meats, poultry and fish which 
climbed spectacularly from an aver- 
age of 32.5 pounds per person 
during the five-year period 1935 
through 193{ to 42.3 pounds per 
person in 1959. A second big factor 
was the rise in margarine consump- 
tion from 2.9 pounds in 1935-1939 
to 9.6 pounds in 1960. The decline 
in consumption of milkfat was due 
primarily to the plunge butter took 
from nearly 17 pounds per capita 
in 1935 to less than 8 pounds in 
1960. 


Visible and Invisible 

USDA divides the fats consumed 
by Americans into two categories. 
These categories are visible, that is, 
those that can be clearly seen such 
as butter, and invisible, which 
means those that are not easily seen 
nor easily separated from the food 
of which they are a part. The fat 
in meat is an example of the latter. 
In terms of fats and oils, total con- 
sumption is divided about equally 
between the visible and invisible. 


Butter is the only item among 
dairy products that is normally con- 
sidered visible. Whipping cream, 
heavy cream, and coffee cream are 
borderline cases. Butter used to 
account for between 35-40 per cent 
of the milkfat intake but, as a re- 
sult of its sharp decline in per 
capita consumption, now accounts 
for about 25 per cent of the total 
milkfat consumed. 


While butter consumption has 
been declining, milkfat consump- 
tion by way of other dairy prod- 
ucts has been increasing. Products 


showing growth are cheese, ice 
cream and other frozen desserts 
and dry whole milk. Greater con- 
sumption in these foods, however, 
has not been enough to offset the 
decline in butter so that total milk- 
fat consumption has shown a steady 
falling off. The figures are: 
Total Milkfat Consumption 
Per Capita 
1935-1939.. 
1942-1945 


. 31.7 pounds 
. 31.4 pounds 


1947-1949 .. 29.6 pounds 
1955........ . 27.3 pounds 
1960... .. 25.1 pounds 


The consumption of visible fats 
and oils has changed hardly at all 
over the last quarter century. The 
average from 1935-1939 was 45.1 
pounds. In 1959 the average per 
capita consumption was 45.8, an 
increase of .7 pounds, or 1.5 per 
cent in 25 years. It is in the area 
of invisible fats and oils that the 
heavy gains have been registered. 
Average consumption in this cate- 
gory was 62.7 pounds in 1935-39. 
Today it stands in the 73-74 pound 
range. 


Per Capita Consumption 





By NORMAN MYRICK 


One of the more startling notions 
that emerges from a study of milk- 
fat consumption is the reason for 
the drop in the use of butter. It is 
commonly held that competition 
from vegetable fat substitutes has 
been the principal element in the 
diminishing place of butter in the 
diet. The position is justified inso- 
far as margarine has replaced about 
70 per cent of the per capita fat 
consumption formerly supplied by 
butter. Excluding butter used as a 
source of fat in ice cream, per 
capita consumption of butter has 
gone from 13.5 pounds in 1935-39 
to 6.2 pounds in 1959. Mean- 
while margarine consumption has 
climbed from 2.3 pounds to 7.4 
pounds per person. The startling 
element in these figures, however, 
is the fact that most of the loss that 
butter has suffered took place be- 
fore margarine loomed very large 
in the competitive picture. Between 
the 1935-39 average of 13.5 pounds 
per capita and the 1942-45 aver- 
age of 10 pounds per capita, butter 
lost 3.5 pounds. This was during 
the war years when butter was 
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scarce and before most of the legal 
restrictions on the sale of mar- 
garine had been removed. During 
the next 14 years when margarine 
moved into strong competition with 
a constantly widening price differ- 
ential, when a hypothetical unfa- 
vorable relationship between butter 
and atherosclerosis was given wide 
dissemination, butter lost only 
slightly more than it had during 
the war years. Per capita consump- 
tion dropped from 10 pounds to 
6.2 pounds. 


The figures give two strong im- 
plications. The first is the war 
casualty nature of half the loss in 
butter consumption. The USDA 
says, “The biggest drop for a single 
year in butter consumption 
curred in 1943 following the diver- 
sion of large supplies to military 
uses and the imposition of wartime 
consumer rationing of fats gener- 
ally, along with meats.” 


oc- 


Market Never Regained 


The second implication is that 
this market, lost during the war. 
was never regained either by butter 
or margarine. Total average per 
capita consumption of butter and 
margarine during the 1935-39 pe- 
riod was 15.8 pounds excluding 
butter used in ice cream and pre- 
sumably margarine used in a form 
other than as a table spread. In 
1959, average total per capita con- 
sumption of these two products was 
13.6 pounds. There is a difference 
of 2.2 pounds that just disappeared. 
Obviously margarine has captured 
a portion of the market formerly 
enjoyed by butter but of substan- 
tial significance is the fact that 
nearly 15 per cent of the per capita 
market for fat used as table spreads 
has vanished. 


Another aspect of the question 
that these statistics raise is whether 
margarine actuaily captured the 
market or moved into a vacuum. 
If the volume of butter purchased 
by the USDA for price support and 
related programs is subtracted from 
the total creamery butter produc- 
tion, the remainder, that is the 
amount that moved in commercial 
channels, is just about the same in 
1959 as it was in 1950. The figure 
for 1959 is 1,210 million pounds; 
for 1950 it is 1,258 million pounds. 
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Civilian consumption of visible and invisible 


selected periods, 1935-1959 
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Other edible fats and oils 





Total visible fats and oils 

Dairy products excluding 

Eggs 

Meats, poultry, game and 

Dry beans, peas, nuts, soya 
flour and cocoa 

All fruits and vegetables 

Grain products 
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Total (invisible) all 
foods 
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Total visible and invisible 
fats and oils 1 
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*Excludes duplication in ice cream 
Sincludes fat cuts of pork 
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other words there was just about 
much butter produced and sold 
in 1960 as there was in 1950. But- 
ter consumption nationally has not 
declined so much as it has stood 
still. 


77) 


The statistics raise still another 
question. Much of the evidence in 
support of the suspicion that a 
relationship exists between the inci- 
dence of heart disease and the con- 
sumption of animal fats is statistical 
in nature. It is pointed out that 
total fat intake has increased dur- 
ing the last 25 years and that heart 
disease is now the nation’s number 
one cause of death. It is pointed 
out further that a substantial por- 
tion of this increase came from a 
greater use of animal fats. On top 
of this it is said that animal fats 
are considered to be more danger- 
ous as causes of heart disease than 
are vegetable fats. The American 
Heart Association, therefore, rec- 
ommends using vegetable fat rather 
than animal fat in the diet. Among 
the proscribed products is butter 
and among the approved products 
is margarine. Doubtless one must 
probe deeper than the statistical 
averages offered by the United 
States Department of Agriculture. 


Nevertheless, on the surface at 
least, it is difficult to follow the 
reasoning that can tag a product 
whose per capita consumption has 
been reduced by 54 per cent as a 
cause of increased heart 
while a product whose consump- 


disease 


tion has increased by 321 per cent 
during the same period is advo- 
cated as a cure. 


How important the fat-diet-heart 
disease issue will become awaits, of 
course, on the future. At the mo- 
ment the price spread between but- 
ter and margarine is the major 
factor in the rise of margarine con- 
sumption and the decline of butter 
consumption on a per capita basis. 
The USDA observes, “A number of 
factors besides price influence the 
pattern of fat and oil consumption 
by Americans; but undoubtedly the 
downdrift in prices for vegetable 
fats and oils have strongly influ- 
enced consumption, as compared 
with The down- 
drift in these prices is indirectly the 
result of greater efficiencies in the 
production of and marketing of 
vegetable oil, particularly soybean 
oil, efficiencies which not 
been possible to the same extent so 
far, with animal fats or oils.” 


animal sources. 
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10,000 Home Milk Dispensers 


Eight features commend them to dealers as a means of 


F LUID milk distributors nation- 


wide have been concerned with 
the loss of retail route customers 
to chain stores, dairy stores, and 
other cash-and-carry outlets. The 
customers lost to these outlets are 
generally the large consumers of 
milk which means that the retail 
routes are then loaded with one- 
and two-quart purchasers. Thus the 
number of stops per route must be 
increased to provide an economical 
load, which means that the cost 
per stop is increased. The delivery 
cost per quart is increased, the dis- 
tance travelled per 
creased, and route profits auto- 
matically shrink. Many distributors 
have privately and some publicly 
predicted the end of home delivery 


route is in- 


in ten years. Some have turned to 
the distribution of other food prod- 
ucts in conjunction with milk as a 
means of cutting delivery costs per 
unit. 

About five years ago a few dis- 
tributors began to look at bulk dis- 
tribution of milk to the home as a 
possible means of combatting the 
loss of large consumers. In the be- 
ginning the standard restaurant 
milk dispenser with the five-gallon 
used. Both units were 
found to be too large to be entirely 
practical for most home owners. 
As a result, the production of small 
dispensers, enameled in white to 
fit the decor of most kitchens, was 
begun by Norris Dispensers, Inc. 
This unit was designed to hold 


can Was 


increasing volume on retail routes. 


two 12-quart dispenser cans. It has 
subsequently been modified to add 
a compartment for the storage of 
other dairy products, such as 
cream, butter, cottage cheese, etc., 
and is called the Dairy Bar. 


During the last two or three 
years many dairies have adopted 
the bulk distribution system. With 
the development of the single- 
service package, such as Polygal, 
Scholle, Weyerhauser, Norris, and 
feel that bulk dis- 
tribution will progress even more 
rapidly. We are informed that at 
the present time more than 10,000 
home milk dispensers are in use, 
serviced by milk distributors in all 
sections of the United States. 


others, many 


Advantages Cited 


A number of advantages have 
been cited for this system of dis- 
tribution: 


1. Fewer deliveries per week. 
Bulk dispensing permits larger de- 
liveries than would be possible with 
bottles, cartons, or jugs because of 
the relatively great capacity of the 
dispenser in contrast to that of most 
home refrigerators. Actually, al- 
though the Norris Dairy Bar is de- 
signed to hold two 12-quart dis- 
penser cans, it will hold 52 quarts 
if the single-service polyethylene- 
lined carton is used (one 12-qt. and 
two 20-qt. cartons). This may be of 
interest to restaurant people who 
have limited space for appliances. 


By R. F. HOLLAND 


Of course this eliminates the dairy 
products’ storage space, but 40 
quarts may be stored in the dis- 
penser and still retain the by-prod- 
ucts’ space which we believe to be 
highly desirable in the home. 


Storage temperatures in the dis- 
penser may be regulated by the 
simple turning of a knob and are 
generally maintained at 33°—35° F. 


2. Increased milk consumption. 


Experience indicates that most fam- 
ilies increase their consumption of 
milk by 10 to 30 per cent after a 
milk dispenser has been installed. 
This is because of easier access to 
the milk and better palatability. 
Not only does the flavor stay fresh 
longer, but milk has a 
greater appeal as a beverage than 
that held at 45° to 50° F., which 
is often the range of the home re- 
frigerator. 


ice-cold 


3. Larger retail loads. Some 
companies set up routes which de- 
liver only dispenser milk. One com- 
pany reports that a driver can easily 
handle 120 bulk accounts per day. 
Stops should not be too scattered, 
and it is better to start a bulk route 
with a small load in a restricted 
area and fill it in over a year or so 
than to have stops too widely sepa- 
rated. Delivery costs may be 1/3 
less than on ordinary routes. Many 
companies combine bulk and bot- 
tle delivery. 


4, Frequent route salesman 
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The single service multi-gallon plastic container is making its appearance in many of the home 
dispensers. They are easy to install and make ready for use in the home. Filler is shown in operation 
at left. Bulk milk dispenser at right shows three 12-quart cartons in place. 


customer contacts. Each time that 
a delivery is made the route sales- 
man has the opportunity to contact 
the customer. This opens the door 
to the sale of by-products and com- 
panies reporting have stated that 
they have experienced great in- 
creases here. 

Some dispenser manufacturers 
have suggested that the dispenser 
be built into the kitchen wall in 
such a way that it can be serviced 
from outside the house. We believe 
this to be a distinct mistake since 
it eliminates the personal contact of 
delivervman and consumer. Sales- 
men for bulk routes must be of top 
quality and specially trained. 

5. Better customer retention. 
Since the home dispenser is the 
property of the milk dealer, the 
consumer agrees tu purchase only 
from the equipment owner. This 
gives the distributor a built-in sys- 
tem of customer retention. 


6. Several consumer advantages 
Consumers cited several 
reasons why they like the home 
dispenser. Among these are con- 
venience — milk is available at all 
times by the simple process of 
lifting the valve. There are no bot- 
tles or cartons to handle or dispose 


have 
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of. In addition, the load on the 
home refrigerator is reduced and 
this space is always at a premium. 
It is doubtful that any housewife 
ever had a home refrigerator with 
sufficient capacity for the things 
she would like to store in it. Milk 
is one of the bulkier items and with 
the trend toward fewer deliveries 
per week, this situation is aggravat- 
ing. Some state that the extra cost 
of electricity for the milk dispenser 
is more than balanced by the lower 
demand on the home refrigerator. 


7. Brings the large milk con- 
sumer back to the dairy. 


8. Better collections. Regular 
and frequent contact with the cus- 
tomer makes frequent collections 
possible. Some companies collect 
each time a delivery is made; others 
collect cach week. Since the quan- 
titv of milk delivered each time is 
relatively large, 
desirable. 


frequent collec- 


tions are A very large 
bill makes the consumer cost con- 


scious and may reduce utilization. 

No device or appliance is, of 
course, without its disadvantages, 
and this is true in the case of the 
bulk milk dispenser. Perhaps the 
greatest of these is the space re- 
quired in the kitchen. It is esti- 


mated that about 50 per cent of 
all homes have kitchens that are 
too small to accommodate the 
present-day dispenser. An effort is 
being made to alleviate this situa- 
tion with the development of a 
smaller dispenser which can be lo- 
cated between the kitchen counter 
and the cupboards above. The dis- 
penser will be approximately 16 
inches high, 16 inches wide, and of 
such depth that it will protrude 
two or three inches over the edge 
of the counter for dispensing pur- 
poses. This machine will hold two 
12-quart containers at least, but no 
space will remain for the storage 
of other dairy products. 


The bulk dispenser is, of course, 
not adapted for use by the small 
consumer, but he is adequately 
cared for with present-day bottles 
and cartons. Company policies vary 
with regard to the quantity of milk 
that must be consumed monthly to 
make the use of a bulk dispenser 
feasible. In general, these range 
between 15 and 24 quarts per 
week. Eighteen quarts per week 
would seem to be a fair average 
minimum. 


One problem has been the con- 
sumer’s inability to estimate the 
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amount of milk remaining in the 
can without considerable trouble. 
The single-service container pretty 
much obviates this criticism since 
it can be picked up easily and the 
quantity remaining can be judged 
fairly accurately. 


One distributor of bulk milk re- 
ports as follows concerning the 
operation of one of his routes: 


“The particular route under dis- 
cussion had 110 retail customers 
per day. Through a home dispenser 
promotional effort the dairy won 
back 45 customers that it had pre- 
viously lost. These prime custom- 
ers, who used more than six gallons 
of milk a week, had turned to cash- 
and-carry stores. The 45 customers 
were divided into three groups and 
each serviced only twice a week. 
Thus the routeman increased his 
daily calls to 125 including 15 dis- 
penser users each day. Milk was 
sold to both carton and bottle users 
and dispenser users at the same 


retail price. 


“The routeman’s daily average 
was 352 quarts of milk to his regu- 
lar customers. The home dispenser 
customers bought another 180 
quarts (every dispenser stop is a 
12-quart stop) and his total rose to 
532 quarts per day. Among all his 
customers the average milk pur- 
chased rose from 3.2 quarts to 4.3 
quarts. 


“Commissions and other expenses 
added $4.10 to the total cost of 
man and truck for one day. So 
from a figure of $26.50, expenses 
went up to $30.60. Each stop he 
made cost 24.1 cents when he had 


only the 110 customers and only 
rose to 24.4 cents per stop when 
the home dispenser customers were 


added. 


“The average cost of delivering 
one quart of milk was 8.3 cents to 
the regular customers. When the 
home dispenser customers were 
added, this cost dropped to 5.7 
cents. That is a saving of 2.6 cents 
on every quart of milk delivered. 
Operating profit on this one route 
was up almost $14 per day. 


“And there is even more to the 
story. On this route alone the sales 
of cottage cheese, cream, eggs, 
butter, and other items to dispenser 
customers were increased by about 
48 cents each. Forty-eight cents on 
dairy products other than milk! 
The profit on these extra items av- 
eraged about 16 cents per stop. 
Adding this profit to the profit of 
almost $14 per day on milk meant 
a total increase in profits of $16.40 
every day on just one route. And 
that is enough extra profit to amor- 
tize the cost of the dispensers faster 
than the allowable depreciation.” 


In most instances the milk con- 
sumer does not purchase his milk 
dispenser outright. The dairy com- 
pany furnishes the dispenser with- 
out charge on the basis that the 
consumer purchases all his milk 
the 
companies lease dispensers from 
the dispenser manufacturers at a 
cost of about $2.50 per month per 
unit. The consumer purchases his 
milk at the standard retail price 
per quart. The only advantage that 
he receives pricewise is the use of 


from that company. In turn, 


the milk dispenser. Generally, it 
the consumer’s weekly purchases 
fall below a stated minimum, a 
small additional charge is made to 
cover the rental of the machine. 


Should you install milk dispens- 
ers on your routes? Get all avail- 
able facts befcre you arrive at your 
decision. The use of dairy dis- 
pensers on retail routes is still a 
controversial subject with many 
people, and many stories, both fact 
and fiction, are in circulation. Some 
reports praise the systems extrav- 
agantly, while 
them. Before making a decision, 
you should study and perhaps sur- 
vey the areas in which you pro- 
pose bulk machines. 
Determine the number of people 


others con d emn 


to promote 


who can and will install dispensers 
in a given Determine their 
milk consumption and then make 
your decision. 


area. 


The bulk dispenser has not been 


used to any extent as a_price- 
cutting device insofar as we know. 
Its use is expanding rapidly. Among 
cities having fairly large numbers 
of machines we list the fol- 
New Mexico 
Twin Cities — 750; 
Brooklyn — 500-600; 
West 


may 
lowing: Albuquerque, 
—with 1300; 
Denver —700; 
Poughkeepsie — 100; 
lowa—200-300. 


Union, 


I am sure that these figures are 
already date, and by the 
time this article is in print some of 


out of 


these operations will have expanded 
considerably. There be little 
question but that bulk dispensing 
in the is the rapidly 
growing method of milk distribu- 
tion. 


can 
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By JOAN AGRANOFF 


Children from St. Catherine’s 
Catholic School in Mt. Penn., 
suburb of Reading, proudly 
display ribbons awarded by 
Ziegler-Clover Farms at “Fun 
Day” held at local swimming 
pool. 


A public relations program 


I. 1955, management of Zeigler- 
Clover Farms Dairy at Reading, 
Pennsylvania, decided that a con- 
trolled and directed effort must be 
made to maintain and build good 
will and new business. Mrs. June 
F. Light was hired and given a 
general directive to accomplish 
those purposes. With such a broad 
charter Mrs. 
Light has developed a_ first-rate, 


from management, 
professional public relations pro- 
gram generating understanding and 
amity between the dairy and _ its 
producers, customers, employees 
and the community. In the six-year 
period since 1955, Ziegler-Clover 
Farms Dairy has shown a healthy 
rise. A large part of this rise is 
attributed by management to the 
public relations program blue- 
printed and carried out by Mrs. 
Light. 


Clover Farms, with a volume of 
about 18,000 quarts a day, 80 pei 
cent retail and 20 per cent whole- 
sale, is the second largest dairy in 
an area which is predominantly re- 
tail. Twenty-eight of the company’s 
32 routes are retail, two are whole- 


for an independent 


sale and two are operated by bob- 
The 
little effort to expand wholesale 


tailers. company is making 


business in a market which is char- 





June F. Light 


acterized by a rapid growth in the 
suburban areas. The population of 
the city of Reading, about 90,000, 
has remained fairly static over the 
last few years. 


Howard F. Hartman, president 


of Clover Farms, hired Mrs. Light 

a lively and personable young 
woman whose chief qualifications 
at that time were a real interest 
in people and an eagerneess to 
meet the challenges offered by her 
position—to create a good will pro- 
gram. While the goal was highly 
desirable, the mechanics of its op- 
eration, the scope of the program 
and the methods to be used were 
not too clear either to management 
or Mrs. Light. With the guidance 
of Mr. Hartman, she soon became 
acquainted with the dairy industry, 
its operation and internal problems. 
By attending monthly meetings of 
the local public. relations group of 
the Manufacturers 
Berks County, she discovered it was 


Association of 


possible to draw upon the experi- 
ences of other companies in other 
industries and to call upon mem- 
bers of the group for information 
and guidance. 


Here are some of the highlights 
of the well-rounded public relations 
program now in operation at Clover 
Farms. 

(Please Turn to Page 60) 
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Are You Getting Rust Marks ? 


ON YOUR PAPER CARTONS OR GLASS BOTTLES 


If your routemen have to wipe rust off bottles or cartons before Waa 

delivery you need Barker Hot-Dipped Galvanized Cases. Why gam- 
ble with plated cases when you can get heavy pure zinc hot-dipped 
rust-proofing that will give you lasting satisfaction and sanitation. 


BARKER Double Top Ring Case 


Up to 9 Times More Zinc Rust-Proofing 








-DTR 16 Qt. Ye Gal. 
The strongest “stay-square” case made - - for automated or regular oe we ——. = 
use .. . plus heavy hot-dipped pure zinc rust-proofing. That's what Pat. No. 2,856,093 and Pat. Applied For 
k hi P » o DTR Available on All Barker Paper Cases 
makes this case a champion. Double Top Ring construction prevents 


the top ends of vertical side wires from being bent inwardly. This 

eliminates punctured or scratched cartons, case filler jamming, loss . 

of product. Even if the weld is broken, top ends will stay in place. ? in 1 
And the strong double top ring keeps the case square - - even under 

continuous heavy duty usage. Additional “stay-square” reinforce- 66 ” 
ment is provided by the super-strong “floating” construction of FLOATING 


Barker “2 in 1” Sheet Metal Corners - - two full strength corners, 
. sheet metal and wire, solidly integrated into one crash-proof unit. SHEET METAL 
Check your case scrap-pile. If you have stacks of cases thrown out 
of service because of rust, out-of-squareness, or missing corners, CORNERS 


you need this Barker 118 MP-DTR. 











Add These Sure-Fire Route-Builders To Your ’61 Sales Program 


BARKER Thermo - Caddies 


PORCH CARRIERS AND PROTECTIVE HOODS 


Here’s a new business-getting sales tool your routemen can put to work - - 
at a profit. Ideal as a new-account-opener for solidifying or extending 
routes. Barker Thermo-Caddies provide complete porch delivery protection 
against winter sub-zero temperatures or sizzling summer heat. The insu- 
lated hood is made of molded Dylite expanded polystyrene, light in weight, 
yet exceptionally strong, with excellent insulating properties. Carrier han- 
dle extends through top of hood to hold it to porch, making a neat compact 
“proof” package against wind, snow, heat, and cold. Housewife or child 
can easily carry filled carrier into kitchen and return it to porch (with 
empties, if glass jugs or bottles are used). Holds 4 half-gallon paper car- 
tons or oblong glass jugs; or 6 paper or glass quarts. Also space for cartons 
as | Modern Carry-In Conven- of butter, cottage cheese, cream, etc. Hood size only 12” x 14” x 13” high. 

. 12.nested hoods to carton; 24 carriers to carton. Silk screen or stencil iden- 
ience and Porch Return tification. Get full details now on these business-building Thermo-Caddies. 





of Pat. Applied For 








on Our Steady Growth Means Bigger and Better Values for You 


BARKE BARKER EQUIPMENT COMPANY 


Better Engineering Better Cases 261 SEVENTH STREET KEOSAUQUA, IOWA 
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pioneered 


It’s no surprise that women overwhelmingly prefer 
Sealright’s plastic-coated paper milk packaging, as proven 
in the UNITED STATES TESTING COMPANY’S continuing Con- 
sumer Preference surveys. 

Dig deeper into this consumer preference for plastic- 
coated paper dairy packaging and you will find that 
Sealright pioneered the process. Not last year — but 23 
years ago. From original research in thermo-plastic proc- 
ess, plastic-coated Sealon milk bottle closures were born. 
With it came a new generation of packaging for the dairy 


industry. For instance, as far back as 1948 Sealright intro- 





duced the first truly quality and flavor protective container 
for ice cream — the plastic-coated Nestyle. This was, of 
course, followed by the pacemaking Sealking plastic-coated 
paper milk carton — the first new idea in milk packaging 
in over 25 years. 

Today the Sealking Single-Pak half gallon joins the 
famous Twin-Pak half gallon and the rest of the Sealking 


plastic-coated paper milk packaging family, unmatched in 


range and flexibility for greater plant economies and mod- 


ern dairy merchandising. 


Vy Sealright! 


PACKAGE 


SEALRIGH 


Sealri 








Sealking, consumer-preferred 
milk cartons, as certified by 
United States Testing Co. 


PACKAGEERS TO THE DAIRY AND ICE CREAM INDUSTRY 
SEALRIGHT-OSWEGO FALLS CORP.,FULTON,N.Y., KANSAS CITY, KANSAS * SEALRIGHT PACIFIC LTD.,LOS ANGELES, CALIFORNIA « SEALRIGHT CANADA LTD., PETERBOROUGH, ONTARIO, CANADA 


Sealright—Write Nos. 56-57 on Reader Service Card 
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THE MORE QUARTERS 
THE MORE SALES 


INCREASE YOUR PROFITS 
WITH THE NEW 


NRI 8800 COIN CHANGER 


Because the new NRI 8800 Coin Changer returns 
dimes, as well as nickels, for quarters, you triple 
your change-making capacity and your chances to 
make extra sales that otherwise might be lost. 


Self-loading nickel and dime change tubes. 
Unitized construction for simplified service. 


The new unit in the industry that returns 
nickeis and dimes for quarters. 


_ \ CALL THE MAN FROM NATIONAL 
_ | a J F or write: 
ceeaiaiaian meiaeiiedl Fon] National Rejectors, Inc. 
5100 San Francisco Ave. 
St. Louis 15, Missouri 


Factories: St. Louis, Mo., Hot Springs, Ark., Buxtehude, Germany. 

Branch offices: Atlanta, Boston, Chicago, Cleveland, Dallas, Detroit, Hot Springs, 
Los Angeles, Miami, New York, Pittsburgh, Richmond, San Francisco, Seattle, 
Montreal and Toronto, Canada, and Buxtehude, Germany. 


Write Nos. 58-59 on Reader Service Card 








A PR PROGRAM FOR AN INDEPENDENT 








Gleaming, spacious driver's room is offered at no cost as meeting 
room for civic, business and social organizations. Fully-equipped 
kitchen is used to provide refreshments. 





Howard F, Hartman, Clover Farms’ president (center), presents 
“Farmer of the Year” award to Norman Kauffman. Mrs. Kauff- 
man looks on appreciatively. Award included new Easter outfits 
for the pair. 


(Continued from Page 54) 

By employing common sense and 
special brand of initiative, Mrs. 
Light has developed a_ singular 
method for welcoming new resi- 
dents before they even arrive in 


town. Drawing upon her associa- 
tions in the area for advance in- 
formation, she is able to phone or 
write to future residents and offer 
her services to acquaint them with 
the community. Information about 





























schools, churches, shopping areas, 
doctors, dentists, plumbers and 
countless other facilities are offered 
the newcomers. When the family 
moves in, Mrs. Light tries to be 
there the first day to introduce the 
Clover Farms routeman. Very often, 
customers call upon her for infor- 
mation long after they have be- 
come permanent residents of the 
community. 


Clover Farms’ newspaper, bill 
board and radio advertising em- 
phasizes the public service theme. 
Their slogan, “We Cater to the 
Carriage Trade,” is indicative of 
the dairy’s esteem for the public 
and its desire to be of service. 


Spot announcements on Reading 
1adio stations in 1959, publicizing 
the dairy’s Open House following 
a major remodeling program, and 
featuring producers, drivers and 
the public services available to the 
community drew a raft of requests 
for the scheduling of a slide pre- 
sentation on “The Story of Milk,” 
and for farm and dairy tours. 


The colored slide presentation, 
developed at relatively little cost, 
has proved to be a highly effective 
tool to further good public rela- 
tions. Mr. Hartman took pictures 
on the farm, in the plant and in 
the community. Mrs. Light has 
prepared a running commentary 
which is tailored to the interests of 
the group she is addressing, wheth- 
er they be school children and 
their teachers, service and civic 
groups, women’s clubs or other 
organizations. School teachers in 
particular have welcomed the pre- 
sentation, which follows the milk 
from the farm to the customer’s 
refrigerator, as a highly useful edu- 
cational tool. 


For a_ six-week period in the 
spring and fall, with the coopera- 
tion of one of the producers, inter- 
ested groups take part in a farm 
tour. A scrapbook of letters from 
children, who have had an oppor- 
tunity to feed and milk cows, see 
the tank truck pumping the milk, 
gather eggs, see the pigs and take 
a hayride, attest to the fact that 
the field trip has been an occasion 
they will long remember. 


Dairy tours for schools, clubs 
(Please Turn to Page 133) 
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ANNOUNCING 
THE ALL-NEW 
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Write No. 


TRUCK TIR 


HRESTONE 
TRANSPORT-100 


INCREASES MILEAGE 
00%...AND MORE! 


Proved in 100 million miles of fleet tests to bring you 50% more original-tread mileage 
and much greater drive-wheel traction than any other regular original equipment 
Firestone truck tire! The all-new, all-wheel position Transport-100 wears far longer— 
actually gives you faster starts and quicker stops when half-worn than other original 
equipment truck tires when new. And, it’s the first truck tire anywhere truly noise- 
treated for quieter running. Yet it costs no more! In Nylon or Tyrex® rayon cord, tube- 
less or tubed. See it at your Firestone Dealer or Store! 


NEW INNER- 
RIB BLADED 
TREAD increases 
traction, lateral 
stability. Positive 
steering on curves 
—wet or dry! 





NEW-—upPp To 
30°, DEEPER 
GROOVES, 
buttressed for 
strength; longer- 
lasting tread on 
any wheel position. 
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NEW EFFI- 
CIENT TREAD 
DESIGN: broad 
center rib equalizes 
load distribution, 
reduces slippage, 
increases mileage. 


®T.M. of Tyrex, inc. 


Copyright 1961, The Firestone Tire & Rubber Company 


NEW “STONE 
GUARDS” built 
right into the 
tread keep it free 
of gravel and 
pebbles to increase 
truck tire life. 


NEW FLATTER 
CROWN means 
equal pressure 
throughout tread 
print—for extra 
load-hauling, 
extra mileage. 


Member of THE ATA FOUNDATION of THE AMERICAN TRUCKING INDUSTRY Tune in Eyewitness to History every Friday evening, CBS Television Network 
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Wrong 
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LABOR RELATIONS 


Do You Have to Promote the 
Senior Employee When You Have 
Doubts About His Health? 


What Happened: 


Management designated Harris 
to be leadman for two weeks while 
the foreman was on vacation. Bill 
Holt, who had 3 days more senior- 
ity than Harris, claimed that he 





He 


should have been appointed. 
asked for 2 weeks of leadman’s pay. 


The company denied his claim, 

arguing: 

1. Holt had a heart attack and 
the type of work he can do 
has been limited by the Med- 
ical Department. 


2. Leadman’s job required activ- 
ities which are beyond Holt’s 
physical capabilities. 


Holt replied: 


1. The agreement says that 
where ability, skill and effi- 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


ciency are substantially 
preference shall be 
given to the most senior qual- 


ified employee.” 


equal, 


2. I am senior to Harris — and 
the company didn’t question 
my “ability, skill and eff- 
ciency.” 


3. It is only on rare occasions 
that the leadman has to do 
things which would strain my 
physical capabilities. 

4. Some of the supervisors have 

had heart attacks. Should the 

company expect more of a 

leadman than it expects from 

a foreman? 


Was Holt: 
RIGHT | | WRONG [| 


What Arbitrator Sam Davis 
Tatum ruled: “It is conceded that 
Mr. Holt is adequately trained and 
technically skilled. Were it not for 
the physical limitations placed on 
him because of his heart attack, he 
would have been entitled to be 
appointed leadman. Does the word 
‘qualified’ require that an employee 
have the physical capacity to do a 
job assignment — as well as to have 
the required training and experi- 
ence? Yes, it does. Physical capac- 
ity is as essential as knowledge and 
skill. The job description for lead- 
man indicates that it would be un- 
wise for one having had a heart 
attack to attempt to carry out these 
duties. The company was justified 


in passing over Mr. Holt for the 
leadman assignment. Mr. Holt is 
not entitled to the leadman’s pay.” 


Can an Employee Refuse to Work 
On a Holiday? 


What Happened: 


The company was having trouble 
in scheduling its work for July 4th. 
The usual practice of asking for 
volunteers didn’t work out — there 
Man- 
agement decided to order the low 
seniority employees to report for 
work on that day. 


weren't enough volunteers. 





it 


-? 


When the supervisor asked Mary 
Robbins and Jane Holtz to plan 
to work on July 4th, both girls re- 
fused the assignment. They said 
that their husbands had made res- 
ervations which required them to 
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PROFIT -POINTS 


make DIVCO the truck for you! 


3 BIG 


The route-designed DIVCO delivery truck gives you... 





SAVINGS OF TIME (AND MONEY) ON THE JOB! 


DIVCO's exclusive drop-frame design permits low step-in and 
high headroom, thus makes working the load far easier and 
faster. DIVCO’s extra-easy to maneuver in heavy city traffic, 
extra-easy to park in tight spots. These and other factors add up 
to important savings of time. Time is money. And money saved is 
more profit for you! 














SAVINGS IN OPERATING COSTS! 


Just through having the right combination of engine, axle and 
tire size, DIVCO can save 25 cents a day on fuel alone—an 
added profit of $63.75 a year of 255 working days. DIVCO saves 
at least 33!/3 per cent on maintenance because it's built for easy 
servicing. DIVCO saves substantially on repairs because its 
rugged, over-size truck components are built to last twice as long. 
You can add these savings to your profits! 





SAVINGS ON DEPRECIATION! 


It’s significant that 76.4 per cent of all DIVCO's built since 1927 
are still in service! You can be sure, therefore, that DIVCO will 
serve you well at least twice as long as the ordinary delivery 
truck. Here’s a way of looking at it: If you write off your DIVCO 
in five years, you get an additional five or more years of sturdy 
service free! Then your DIVCO really produces profits for you! 





DIVCO is a bigger value when you buy, produces more profit in 
your delivery operation, is worth more when you trade. That's why 
most of America's big dairy truck fleets are made up of rugged, 
efficient, route-designed DIVCOs. Let your DIVCO dealer outline to 
you the entire remarkable DIVCO savings and profit story. And let 
DIVCO perform for you, through a demonstration—soon! 


ROUTE-DESIGNED for PROFIT-STOPS 
Dé1-2 


DIVCO Approved Service Parts The Most Modern Truck Leas- 
and Accessories at All Author- ing Plan in the Industry. Write 
ized Divco Dealers. for Free Booklet. 


New brochure gives 
complete photo-story, 
specifications on factory- 
refrigerated and _ insu- 
lated DIVCO wholesale 
and retail delivery trucks. 
Ask for your copy today. 








DIVCO TRUCK DIVISION + 22000 Hoover Rd., Detroit 5. Michigan 
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leave right after work on July 3rd. 
The foreman warned them that 
they would be disciplined if they 
failed to show up. Their efforts 
to find substitutes were without 
success. 


Mary and Jane didn’t come to 
work on July 4th. When they came 
in after the holiday they found 
discipline notices on their time 
cards. Both girls objected to the 
company’s action. They insisted: 


1. Management has no right to 
require work on a holiday. 


2. Previous holiday work had 
been on a volunteer basis. 


5. No disciplinary action had 
been taken in the past against 
workers who refused a _ holi- 
day assignment. 


4. Management knew that both 
employees had arrangements 
for the holiday weekend. Or- 
dering them to work wasn’t 
fair. 

The company stuck to its guns. 

It stated: 


1. The right to manage carried 
with it the authority to re- 
quire employees to work on 
holidays when necessary. 


to 


The workers’ refusal without 
a valid reason was insubor- 
dination. They were justly 
disciplined. 
Was Management: 
RIGHT [ | WRONG | | 
What Arbitrator George Sav- 
age King Ruled: “Nothing in the 
contract limits the right of the com- 
pany to require holiday work. There 
is no clear and convincing proof of 
any such limitation in the past 
practice of the company. Manage- 
ment made a reasonable effort to 
obtain volunteers for the holiday 
work — it offered distinct induce- 
ments. It ordered the employees 
concerned here to work on the holi- 
day only as a last resort. The selec- 
tion of the least senior employees 
was a reasonable choice. To be 
excused from reporting on a holi- 
day, when ordered to work, would 
need the same reasons that would 


be acceptable for failing to work 
any other scheduled workday. A 
serious inconvenience to vacation 
plans would not be sufficient. The 
grievance is denied. The two em- 
ployees were properly disciplined.” 


LEE HAMRICK, 45, PUBLIC 
RELATIONS DIRECTOR, DIES 


Leland F. Hamrick, 45 years old, 
manager for the Dairymen’s League 
Cooperative Association, Inc., of 
New York, succumbed January 10, 
1961, in New Orleans, Louisiana, 
where he was attending the annual 
convention of the National Coun- 
cil of Farmer Cooperatives. Cause 
of death is believed to have been a 
heart attack. 

Mr. Hamrick joined Dairymen’s 
League in 1954 following a career 
as a 4-H agent, dairy farmer, agri- 
cultural journalist, broadcaster, and 
advertising agency owner. 

He is survived by his widow, a 
daughter, three sons, his parents, 
two brothers and a sister. 











NOW Automatic... problem-free 
flow control of dairy processes 


\w A-P-C 


AUTOMATIC AIR OPERATED 


SANITARY VALVES 


Flow control with A-P-C’s automatic sanitary valves 
saves you money by reducing maintenance costs and 
eliminating product waste. Positive sanitary leak pro- 
tection between actuator and valve — no air in product 
There’s never a mystery 
about the open or closed position of A-P-C automatic 
This is easily seen, even at a distance. 

A-P-C’s line of automatic valves are precision made 
Highest stainless steel standards 
Sold exclusively by the 
sales engineers of Creamery Package Mfg. Co. Ask for 
an A-P-C automatic valve demonstration soon. 


Cuptamen in Stainless Steel Since 1974 


with 


—no product in actuator. 
valves. 


for long service life. 
and full C.I.P. cleanability. 


















Stainless Steel 


Piston Controlled 


Air Operated 








ALLOY PRODUCTS CORP. 





1065 PERKINS AVENUE 
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Signs of Changing Conditions 


New plants, expansions, divestitures, amalgamations 


reflect volatility of supply and demand in the industry 


| HE TREND toward consoli- 


dation and expansion in the milk 
business continues. From Moses 
Lake in the State of Washington 
to Philadelphia's vast metropolitan 
complex come reports of new 
plants, new mergers, new group- 
ings to cope with the logistics of 
supplying a growing and changing 
society with milk and other dairy 
products. 


In Atlanta, Irvindale 


Farms has acquired the processing 


Georgia, 
and distribution facilities of P. E. 
Little 
Farms Dairy. Little River Farms is 


Pierce Dairy and River 
one of Atlanta’s oldest dairy fami- 
lies and has been in operation for 


over 30 years. 


Irvindale, listed as the largest 
locally-owned independent in At- 
lanta, has developed a step-by-step 
expansion program. According to 
Phillip L. McGinty, Irvindale pres- 
ident, the new acquisition is a part 
of the long range plan. 


Well known in the southeast for 
their famous trade mark cow, Min- 
nie Quarts, Irvindale has a 29-year 
record of solid growth. Beginning 
with 200 customer families in the 
early thirties, the firm now serves 
25,000 homes in metropolitan At- 
lanta. A new plant was completed 
in 1956. 


On the other side of the con- 


tinent, Arden Farms opened a new 


February, 1961 


$400,000 milk processing plant in 
Moses Lake, Washington on De- 
cember 4. The plant will manu- 
facture high grade Lo-Temp milk 
powder and butter. It will also be 
used as a distribution center for ice 
cream, milk and frozen food routes 
servicing all of central Washing- 
ton. 


VISIT ARDEN FARMS NEW 
MOSES LAKE MILK PLANT 


7 me 


es RE Se 





Moses Lake, Washington, 
merchants assisted Arden 
Farms in promoting open 
house at installation’s 
opening. 


D. Marshall, 
Arden vice president, the decision 
to locate the plant in Moses Lake 
was because of the city’s key loca- 
tion in the Central 
sales area and because of its posi- 


According to J. 


Washington 


tion near the heart of the reclaimed 
land of the Columbia Basin irriga- 
tion project. Mr. Marshall stated 
that, “It is our understanding that 
some 600,000 acres of that project 
will be under irrigation by 1961, 
with an ultimate irrigable acreage 


of over 1,000,000 acres.” 


Finished goods of the new plant 
will be used by Arden ice cream 
plants at Portland, Spokane, Seat- 
tle and Honolulu. Marshall noted 
that, when the plant produces 
more finished goods than can be 
used by other Arden plants, the 
premium grade powder will be 
sold and the sweet cream butter 
will be cut and wrapped for sale 
through Arden plants. 


Merger in Midwest 

The Midwest, the scene of much 
merger activity in the past, has a 
new one engineered by Allen Dairy 
Products Inc. of Fort Wayne, In- 
diana. The firm has acquired the 
assets and property of Myers Dairy 
in Kenallville and Avilla, Indiana. 
The Myers business consisted of 
two retail and one wholesale route. 
These will be served out of the 


present Myers plant functioning as 
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x * * Introducing the all-new WHITE 


MOST EFFICIENT MILK 











Better insulation. Fiberglass-sandwich construction of load More case capacity. Up to 94 cases on a 104” wheelbase. Easier 
compartment insulates up to 25% better than metal-sand- Refrigerator-type, step-seal doors minimize air leakage and room i 
wich. Condensation is reduced to keep insulation effective keep loads colder longer. Load compartment can be easily more ¢€ 
for the life of the truck. Refrigeration options are available. washed or steam-cleaned daily without fear of corrosion. visibili 





t 
Fiberglass insulation 


Marine plywood ” eis 

















Fiberglass/Plastic 
interior lining 





Vapor barrier 


Marine plywood 


Rubotex insulation 





Steel frame 





Galvanealed steel skirt and rubrails onesie: 
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PDQ M Series Multi-Stop 


CARRIER tiec 


THE COW 


Here is the newest concept in retail milk delivery ...a 
multi-stop with money-making, moneysaving features 
found nowhere else. Its insulated, unitized, fiberglass 
body lasts longer, insulates better. Its removable power 
dolly cuts costs of maintenance and fleet investment. 
It has greater case capacity on a shorter wheelbase. 
Call your White branch or distributor for a demonstration... PDQ. 
PDQ DIVISION, THE WHITE MOTOR COMPANY ¢ MONTPELIER, OHIO 


PDQ 


Easier load handling. Sliding bulkhead doors and full head- The PDQ’s unique power-dolly engine allows you to replace 
room in the driver compartment make load handling easier, an engine unit in less than two hours. No spare trucks needed 
more efficient. Full cross aisle, convenient controls, excellent _—do a complete overhaul while truck works with spare power 
visibility and maneuverability for safe driving and fast delivery. unit. Silver-Saver 6- or 4-cylinder engines proved in action. 
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Edward Breuninger, 





surrounded by members of his family 


and staff, breaks ground signalling start of new plant. 


a distribution center with process- 
ing concentrated in the Allen Dairy 
plant. 


Counter Current 

From two adjoining metropolitan 
areas, Washington, D. C. and 
Philadelphia, comes word of an- 
other sale and another expansion. 
The sale took place in Washington 
and is a counter current in a stream 
of company growth. Maryland-Vir- 
ginia Milk Producers Association 
has sold Embassy Dairy, one of the 
largest dairies in Washington, to 
Irving D. Berger, a businessman 
in the capital. 


Maryland-Virginia purchased 
Embassy in 1954, an action that 
precipitated extensive reaction in 
the industry and finally ended up 
in the courts. The issue was one 
that involved the position of a co- 
operative under the anti-trust laws 
when it goes outside the generally 
recognized marketing function. The 
Court ordered the cooperative to 
divest itself of Embassy and the 
present sale was made subject to 
court approval. 


The sale was announced in a 
joint statement issued by Mr. Ber- 


64D 


ger and William E. Hooper, gen- 
eral manager of Maryland-Virginia 
MPA. Sale price was reported to be 
approximately five million dollars. 


Under its new owners, Embassy 
will continue to be supervised by 
J. Ridgely Parks who will serve as 
executive vice-president and G. M. 
Charles T. Mason will continue as 


sales manager. 


Mr. Berger, 


has lived in Washington for the 


a Hoosier by birth, 


past twenty years. He has been 
prominent in the real estate and 
construction field. In addition he 
is the head of Metropolitan Food 
Corporation of Alexandria and is 
president of General Testing Labo- 
ratories in New Jersey and Metro- 


lonics, Inc. of California. 


Decision to Sell 


Despite the enforced nature of 
the divorce Mr. Hooper made a 
significant observation when he 
said “We strongly felt that the best 
interests of the milk industry and 
of the entire community would be 
best served if Embassy Dairy were 
placed in the hands of a strong 
local businessman. It was for this 


reason that we made a decision to 











sell the dairy to Mr. The 
sale of Embassy Dairy also in- 
cludes the Wakefield and Richfield 
Dairies, which were 


Berger. 


acquired by 
Embassy in 1957. It was our feel- 
ing that the purchaser, the local 
market, and the 
would be best served by preserving 


general public 


these combined operations as the 
single strong unit they have been 
under the Association’s ownership 
and management.” 


Members of the board of direc- 





tors will include, in addition to 
Mr. Berger and Mr. Parks, Nathan 
Baily, Dean of the School of Busi- 
ness Administration of American 
University; O. R. McGuire, Jr., 
partner of Hogan and Hartson, at- 
torneys; James F. Bridges, vice- 
president of Riggs National Bank; 
Fred Nauheim, partner of Kalb, 
Voorhees, members of the New 
York Stock Exchange and M. A. 
Becker. 


Breuninger Expands 


Breuninger Dairies of Philadel- 
phia moves into its 75th year full 
of ginger and expansion. The firm 
will build a modern one-story dis- 
tribution center on a 3% acre site 
adjoining Huntingdon Pike in 
Upper Southampton Township, a 
short distance from the Pennsyl- 
vania Turnpike. Work on the pro- 
ject was begun December 6. 


When completed, the plant will 
consist of an office, garage, Cali- 
fornia cooler box and a dock for 
the storage of empty bottles. The 
distribution center will have a ca- 
pacity of 50 routes but the com- 
pany plans to operate 25 at the 
start. 


The new plant was designed by 
Hertel, Johnson, Eipper & Stopa, 
architects and engineers of Glen- 
view, Illinois, well known special- 


ists in dairy plant design. 


Edward Breuninger, Sr. said the 
plant would enable the firm to 
provide better service for its cus- 
tomers in suburban areas adjoining 
Philadelphia and, as a_ practical 
milkman, said that the 


mileage on truck routes will be 


average 


cut in half. Present plans call for 
putting the distribution center into 
operation with the completion of 


the building this spring. 
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EX ¢ Insulated nofoam 


inlet and vent plate. Separate light plate and 
view plate —greatly improves visibility. Ex- 
clusive cam fastening permits effortless open- 
ing and closing. All units stainless steel, com- 
pletely removable and exclusively equipped 

































a with tight-sealing, easier cleaned “O” ring 
| : gaskets. 
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“ Exchustue! 
xX * Round, stainless 
steel manhole door is positively self-aligning 
ill . needs no manipulating or positioning. 
li- Quickly removable without use of tools. Fully 
for insulated and exclusively equipped with “O” 
| ring gasket for faster and better cleaning. 
he Round, stainless steel manhole — 19 inch 
ca- diameter — provides better access to inside 
m- of tank. 
he 
Ae This is it! The sensationally new Walker Storage Tank that was acclaimed by 
* thousands who first saw it at the D.I.S.A. Show. 1O THIS w 
a ; The new and exclusive features make it the only Storage Tank that completely meets 10o% aie 
4 the increasing need for better CLEANING IN PLACE. For the first time —all the 
ial- fittings are ABSOLUTELY FLUSH on the inside of the tank — there just aren’t any 
hard-to-get-at places. You can always be sure this tank is clean —every inch of it Fo << 
. and with a minimum of time and effort, too. * THe mew v0es'? 
the This is the Storage Tank the Dairy and Food industries have been waiting for. It’s 
to now in production— and available with Walker’s exclusive Fiberglass jacket or 
~— with steel jacket. Designed, too, so the spray cleaning equipment of any manufacturer 
ne can be easily installed. 
oe It’s so mew and has so many exclusive features it obsoletes all other Storage Tanks. ———-—— ——-——- 
ica AND THERE’S NO INCREASE IN PRICE! | Walker Stainless Equipment Co., Inc. 


ige | Storage Tank Division 
0 Elroy, Wisconsin 
be If you don’t have C.I.P. equipment now — this new ang oO | 4 full inf e a - 
Storage Tank still offers more exclusive advantages j Please send full in ormation regarding new, exclusive 


for 


| for quicker and better 1 cleaning. And you can Po , srerage Tamm, 
into install C.I.P. equipment later, if you wish. OMAEG 
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WALKER STAINLESS EQUIPMENT CoO., INC. | Street__ ; - 
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New Approach to 
Plant Efficiency 


Called “Thruput,” the concept is 


based on the use of systems 


utilizing mechanization, 


automation and synchronization 


ee 
HRUPUT” is a term devel- 


oped by Cherry-Burrell Corpora- 
tion to describe a new approach to 
the problem of production effici- 
ency in dairy plants. The brain- 
child of C. F. Weinreich and D. T. 
Fitzmaurice of the corporation’s re- 
search and development staff, the 
new concept is based on the use 
of systems employing mechaniza- 
tion, automation and synchroniza- 
tion. 


Thruput is the amount of product 
put through a plant in relation to 
the total involved. It 
is more than simply total gallons 
produced. 


man-hours 


It is gallons per man 
hour in terms of finished product. 


Howard Cherry, Jr., president 
of Cherry-Burrell Corporation, sees 
the new concept of Thruput as a 
useful management tool. 
puting present 


By com- 
gallons per man 
hour, a plant manager can provide 
himself with a benchmark against 
which he can consider the effect 
of increased gallons per man hour 
on the productive efficiency of his 
operation. He is then in a sound 
position to undertake the steps nec- 


essary to improve plant efficiency 





Automatic caser for paper half-gallon is 
one of the devices used to increase plant 
volume without increasing unit cost. 


by utilizing the systems that will 
increase gallons-per-man-hour. 
Thruput can be calculated by 
using a simple mathematical equa- 
tion. Divide the maximum daily 





AN ADVERTISING FIRST 


The concept of advanced 
mechanization is graphically 
demonstrated in the special 
12-page insert placed in this 
issue of the American Milk 
Review. The insert, begin- 
ning on page 19, shows the 
major pieces of Cherry-Bur- 
rell’s complete line of mecha- 
nized equipment. As _ an 
aside, we believe this to be 
the largest advertisement ever 
placed in a trade magazine 
by a manufacturer of dairy 


machinery.—EDITOR 











gallons a plant produces by the 
number of production employees. 
Do not include office help and 
routemen. The quotient is then 
multiplied by the hours in the 


plant’s working day. For example, 


if a plant employing six men work- 
ing an eight-hour day processes 
3,000 gallons of finished product, 
the equation would be 6 x 8 = 48. 
This is employees times number of 
hours in plant’s working day. 
3,000 + 48 = 62.5 gallons per man 
hour. According to Mr. Cherry 
there are few plants that do not 
have a potential for increased thru- 
put by using proper mechanization 
and automation. 

The first step in the Cherry- 
Burrell 


Thruput is mechanization. Mechan- 
ization has been going on for cen- 


approach to increased 


turies but has taken a sharp in- 
crease in tempo as the result of 
modern technological develop- 
ments. Essentially it is the practice 
of replacing manual labor with ma- 
chine labor. When properly used 
efficiency is enhanced by the re- 
duction of man hours per unit of 


product. 
“Any piece of more efficient 
equipment can, conceivably, re- 


duce the use of muscle and increase 
plant efficiency all along the line,” 


(Please Turn to Page 121) 
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reduces costs 
increases profits 





& — less than a ten-effect evaporator, requires no steam, no water. @® Easy Installation — 
no expensive piping. Unit is compact, requires far less installation space. @ N Labor t— unit 
is nearly self-operating with push-button cleaning cycle. @ | rt Juality — once-through 


circulation reduces in-process time. Product temperature is much lower than with modern steam 
units insuring maximum Whey-Protein Nitrogen values. All stainless steel contact surfaces and built 


to 3A standards. @ - with the DR unit, whey can be condensed to 60% total solids con- 
































tinuously, while skim and whole milk, buttermilk and other products are processed just as easily and 


economically in a wide range of densities. M Literatureand further information available. 


HENSZEY COMPANY INC. 
Dept. A Watertown, Wisconsin 
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From the State {Capitols 


By BETHUNE JONES 





Court Supports Unfair Trade Practice Ban 
Denver May Allow Sale of Milk in Gallon Jugs 


Milk Commission Prohibits Use of Trading Stamps 


@ Governor Asks Study of Prices Paid to Farmers 


MISSISSIPPI: 


Court Rules Milk Control 
Legislation Is Unconstitutional 
A Mississippi law creating the 

State Milk Commission and _ giv- 
ing it price regulating-powers was 
ruled unconstitutional and invalid 
by Chancellor Thomas Ott in an 
opinion handed down in Hatties- 
burg. 


The court’s ruling, to be ap- 
pealed to the State Supreme Court, 
was made after arguments by coun- 
sel for the commission and _ for 
Vance Dairy of Hattiesburg and 


present arguments that the legis- 
lative act violated the state con- 
stitution and rights of the individual 
person. 


The commission was established 
by the Mississippi legislature last 
July. This was the first time that 
one of its orders had been attacked 
in court. 


Counsel for the commission con- 
tended that 
states have milk commissions which 


a number of other 
set minimum price schedules. They 
said milk is a unique commodity 
in that price-slashing by a single 


CALIFORNIA: 


State Presses for Right to 
Charge U. S. Bases Local Prices 


State Agriculture Director Wil- 
liam E. Warne announced he 
would request State Attorney Gen- 
eral Stanley Mosk to appeal to the 
U. S. Supreme Court a decision by 
a three-judge Federal District Court 
which enjoins the California Agri- 
culture Department from enforcing 
provisions of the state milk stabil- 
ization act upon milk distributors 
in sales to agencies of the federal 
government. 


Warne said this decision would 
have a serious effect not only upon 
fluid milk producers and distribu- 
tors in California, but would also 
affect many civil rights and priv 
ileges of persons residing upon fed- 
eral areas. 

In view of the decision, he an- 
nounced that no action would be 
undertaken to enforce state mini- 
mum milk prices on sales to federal 
agencies pending review of the 
case by the U. S. Supreme Court. 

The three-judge court, sitting in 
San Francisco, granted the federal 
government a permanent injunction 
to bar application of the state 
pricing law on milk sales at Oak- 
land Travis Air 


Army Terminal, 


Force Base and Castle Air Force 


J. L. McCaffrey, a Hattiesburg store may disrupt an entire market. B 
grocer. ase. 


The dairy and the grocer held 
that they should be permitted to 
sell milk for any price they wish, 
even to giving it away, if they so 


Counsel for the dairy and grocer 
asserted that if the legislature can 
controls the 
price of milk, they can do the same 


enact a law which 


in connection with all other com- 


The court held that the federal 
government has exclusive jurisdic- 
tion over the military reservations 
involved. The esti- 
mated it would save approximately 


government 
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desire. modities, thereby crippling, if not $412,457 a year at the three bases c ; 
They requested the hearing to eliminating, free enterprise. involved as a result of the decision. = 
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THESE GIRTON WASHERS GUARANTEED 10 CLEAN.... 


@ P-38 HALF-PINTS THROUGH HALF-GALLONS IN THE SAME MACHINE 
@ QUARTS, HALF-GALLONS AND GALLONS IN THE SAME MACHINE 
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i With No Pocket Adjustment Required To Change Bottle Size 


ises 


Yes, Girton’s revolutionary, patented 2-quart bottle pockets (with the 
special little holes that won’t let bottles stick or jam) . . . and the new closed 
comer Girton jug pockets . . . give Girton Washers a versatility unmatched in 
—— | any other line of bottle washers today, This versatility is saving users thous- 
ands of dollars additional investment, while equipping them to meet competition 
on any bottle size. 


On. 


— 


You'll like the many other advantages of Girton Bottle Washers, too. Smooth, 
gentle handling — that saves wear and tear on bottles . . . compact size... 





a ease of maintenance . . . capacities for every size plant . . . low cost. Most 
important of all, Girton Washers do a thorough cleaning job — with up to 17 
treatments per bottle including important pre-rinse and final sterilization. 
More dairies are installing Girton Washers than any other kind, Find out Patented Girton 
why . . . before you buy. Send for our new 32-page Soaker Washer bulletin. 2-Quart Bottle Pocket 
\\ BE CERTAIN! 
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IRTON Max UFACTURING {| OMPANY 
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BUY GIRTON! 
e MILLVILLE, PA. 
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KENTUCKY: 


Trading Stamp Prohibition 
Made Effective February 1 


Effective date of a regu- 
lation prohibiting dairy products 
dealers in Kentucky from awarding 
coupons, trading stamps or pre- 
miums to customers was extended 
from December 1 to February 1 
by the State Milk Marketing and 
Anti-Monopoly Commission. The 
commission said it took the action 


new 


to allow processors, manufacturers 


and dealers time to dispose of ex- 
isting supplies of printed cartons 
and coupons. 

The new regulation also pro- 
hibits the wholesale or retail sale 
of milk products at less than cost 
or the giving of quantity or “adver- 
tising” discounts by distributors, 
or bulk-milk handlers 


to dairy product retailers. 


processors, 


Not covered by the new regula- 
tion are sales of butter and cheddar 


cheese. Dairy farmers who sell 
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DAIRY CHOCOLATE 


Cash in on the mass market for Stillicious Dairy Chocolate 
the year ’round. Write now for details. 


CHOCOLATE PRODUCTS COMPANY 
Specialists in CHOCOLATE for more than 35 years! 


417 West Scott St., Chicago 10, Illinois 
741 Kohler St., Los Angeles 21, California 
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their milk in bulk lots only also 
are excluded from its provisions. 


W. L. Rouse, commission secre- 
tary, said the had _ been 
prompted to issue the regulation 
as a step to eliminate what it re- 
gards as monopolistic practices in 
the selling of milk. 


agency 


The rule forbids discrimination 
in the price of milk, cottage cheese, 
or frozen dairy products between 
different towns, cities, counties, 
sections or portions thereof. 


COLORADO: 


Denver Considers Ending Ban 
of Milk Sales in Gallon Jug 
Denver’s Board of Health, after 
a public hearing, took under con- 
sideration a question of whether to 
permit milk to be sold in one-gallon 
jugs in the city. A 1943 city ordi- 
nance prohibits the sale of milk in 
containers larger than half-gallons, 
with one exception. The measure 
permits the sale of milk in five- 
gallon containers. 


Lloyd Bracksieck, 
City Park-Brookridge Farms, asked 
the board to recommend that the 
present milk ordinance be amended 
to allow the sale of milk in gallon 
jugs within city limits. 


manager of 


He said that since the enact- 
ment of the measure, equipment 
and facilities have been developed 
which can adequately and properly 
clean, sanitize, and fill one-gallon 
jugs. He pointed out that several 
dairies now bottle milk in gallon 
sale outside city 
limits. All the equipment, he said, 
is inspected regularly by the Den- 
ver Health Department. Much of 
this milk is being purchased out- 


containers for 


side the city by Denver housewives. 


Nathan H. Kramer, representing 
“10 or 12” smaller dairies, opposed 
the gallon jugs. He said they could 
cause a price war. “It costs 1.3 
cents less to package a gallon size 
than it does to package four 
quarts,” he said, “so what is the 
great compulsion to allow the gal- 
lon size, other than price?” 


Kramer said the package itself 
won’t sell unless it is sold cheaper. 
The average home refrigerator, he 
said, won’t hold a gallon jug. For 
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NEW-Fords Aluminum Creamer Cap Machine 








Due to high cap costs, creamer cups have not always represented a 
gh cap p ys rep 
profitable item. AT LAST the Fords creamer cap will cut these costs 


IN HALF. 


You save manufacturing profit and on packing, freight, storage space, 
pn — nanan 5 D Dp t =) 
handling, inventory. 


One operation automatically stamps, forms-and places each cap on the 


creamer cup... at any speed .. . with any type creamer filler. 


No need for dated cap inventory. Product and dairy name, date, and 
other indicia are also automatically embossed on these attractive caps 
made from your choice of colors. No cap wastage either . . . an electronic 


synchronization device allows a cap to be made only as needed. 


Excellent seal . . . easy to remove . . . perfect identification .. . 
made from aluminum, the modern material for modern packaging . . . 
making added dollars for you. 








INCREASE YOUR PROFITS by Send today for ; 
cutting your capping costs. complete information 


Exclusively distributed by: 
THE EXSA DIVISION 
REINHOLD A. AUERBACH, INC. 


44 N. SECOND STREET, EASTON, PA. 
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INDEPENDENT 


CHEVROLET ES “WALKS” WHEELS OVER 
22 .no TRUCK-BUSTING BUMPS! 


Chevrolet truck wheel action on rough road surface; 
as depicted by 4-stage stop-action photography 


“WALKING WHEELS” KEEP CHEVY IN COST-SAVING SHAPE! 








CHEVROLET |: S._ 


SPROTECTS YOUR PROFITS 
[THESE THREE WAYS: 


l Rides down high maintenance costs. When a bump looms up, Chevy’s independently suspended front 

| wheels “walk” right over it. Most road shocks and jolts never reach the chassis, cab or body. The truck 
rides smoothly, takes less of a beating, stays in cost-saving shape longer. Your income doesn’t dribble away 
in big repair bills. And you don’t lose money through excessive downtime, either. 





2 Rides cargoes over rough spots with less damage . .. minimum loss. Thanks to those same “walking 





wheels,” loads don’t do much bouncing in the body of a ’61 Chevy truck. That means you don’t have to 
contend with undue cargo damage that eats away at your earnings. (Chevy’s load-tailored rear suspension 
helps protect cargoes, too.) This sure protection for fragile loads—and profits—is standard in 1961 
Chevrolet trucks of every weight class. 


3 Rides drivers through with less fatigue—for tighter schedules. Wait till you see how Chevy front wheel 
action works to eliminate tiring shimmy and steering-wheel fight. It means that the man at the controls 
can stay there longer with less fatigue—stay on schedule and do a bigger day’s work. (Another reason 


you can look for faster schedules is that Chevy’s bump-beating wheel action allows faster safe speeds on 
rough roads.) 





That gives you an idea of how Chevy Independent Front Suspension works to move you ahead in the 
money-making department. And it’s available in 165 Chevrolet models for ’61, from new Corvair 95’s to 
36,000-lb. GVW tandems. Check it out with a demonstration ride at your Chevrolet dealer’s, sometime 
soon. .. . Chevrolet Division of General Motors, Detroit 2, Michigan. 


INDEPENDENT FRONT SUSPENSION I-BEAM AXLE DESIGN 


In Chevy, each front wheel, suspended independ- 
ently, is free to step cleanly over bumps (see 
left). Each works smoothly to reduce objectionable 
Jolts so characteristic with I-beam axle design 
(right). Working with load-tailored rear suspen- 
sions in every weight class, |.F.S. provides the 
basis for profit-protecting performance that’s 
unmatched by I-beam axle trucks. 


1961 CHEVROLET STURDI-BILT TRUCKS <2Z7aaeetaa” 
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that reason, the size is unpopular 
with the buying public. Another 
important cost factor is breakage, 
he added. 


NEW YORK: 


Gov. Rockefeller Asks Study 
Aimed at Revising Farm Prices 


Governor Rockefeller, in his mes- 
sage to the New York State legis- 
lature, disclosed plans for a state 
study aimed at revising milk prices. 
“The production and marketing of 
milk and milk products,” he said, 
“account for more than half the 
cash receipts of New York farmers 
each year. 

“Action taken by the United 
States Secretary of Agriculture in 
October, 1960, at my urging 
brought about relief from the cost- 
price squeeze which confronted 
New York’s milk producers. There 
remains, however, a pressing need 
for serious consideration of long- 
range adjustments in the federal 
order establishing prices to the 
producers, which would have a 
more permanent and equitable 


long-range effect than the tempo- 
rary change for the three-month 
period covered by the secretary's 


recent emergency order. 


“Despite the general growth in 
the state’s economy over the past 
decade, there has been no revision 
since 1950 in the basic structure of 
the formula which determines the 
price producers are paid for fluid 
milk sold under the federal price 
order.” 


WISCONSIN: 


State Court Upholds Legislation 
Forbidding Price Discrimination 


A state law forbidding price dis- 
crimination between different cus- 
tomers or sections of the state was 
upheld by the Wisconsin Supreme 
Court. The high tribunal, however, 
sent the case involved back for trial 
in Circuit Court where there will 
be further legal questioning of the 
constitutionality of the statute. 


White House Milk Co., Inc., a 
New York had _at- 
tacked the law in a suit against 


corporation, 


State Attorney General John Rey- 
nolds, Secretary of State Robert C. 
Zimmerman and State Agriculture 
Director Donald McDowell. 


The Court re- 
versed Circuit Judge Edwin M. 
Wilkie of Madison, who had ruled 
that the law was unconstitutional 
in that it was a denial of the right 
of freedom of contract. 


State Supreme 


The high court’s 5-2 majority de- 
cision was written by Justice Wil- 
liam Dieterich, who said that in a 
case such as this the court should 
search for grounds on which to 
uphold the intent of the 
legislature. 


state 


“This court,” he said, “has in the 
past and will continue to sustain 
the constitutionality of a statute if 
any facts can be reasonably con- 
ceived which will support its con- 
stitutionality. 


“It has also been stated that 
questions of economic wisdom, the 
social or political policy, the advis- 
ability or the justice, are for the 


legislature and not for the courts.” 





POSITIVE PAYLOAD PROTECTION 





FOR PENNIES A DAY! 


KOLD-HOE 


e 5 year warranty 


eNo moving parts 






° “HOLD-OVE 
TRUCK PLATES 


















GOLC 
e Dependability proved Be 
e System will often outlast the Jo 
truck la 
. . Pa 
e Many fleets experience main- 
tenance costs as low as 5c per 
d et CREST “PACKAGED” 
ay per truc COMPLETE LINE OF 
fi CONDENSING UNIT ACCESSORIES 
e Operating costs aslow as 40c 5, beeciee “Shaver” glee tn 0 pitiattibccwe 
per day per truck parked truck, you simply plug unit into plete ‘‘Hold-Over”’ system: 
an electrical outlet. Complete with cover control panels, hangers and 
and ready for mounting on truck chassis brackets. 
rail. Eliminates hand-building special 
compartment. 
® 210 E. Hazel Street 
KOLD-Hoip ovision TRANTER MANU FACTURING, Inc. Lansing 9, Michigan 
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NOW-GOLDEN GUERNSEY offers you 
a complete MILK PRODUCT LINE! 































@ The GOLDEN GUERNSEY 
Milk Product Line is a profit 
opportunity tailored to fit to- 
day’s consumer demands. Here 
GOLDEN GUERNSEY offers 
you the most complete mer- 
chandising program in the milk 
industry. 


For A Comprehensive Local-Level 
— Sales Program Use These 


NOW, You can sell creamiine 
Hard-Sell Promotion Items... o A 


and homogenized GOLDEN 


Fieldman’s Service 
Consumer Folders 

And Other Important 
Merchandising Material 


GOLDEN GUERNSEY MILK PRODUCTS 
are advertised in 
Better Homes & Gardens 
Journal of American Medical 
Association 
Ladies Home Journal 
Parent's Magazine 


@ Newspaper Mats GUERNSEY Milk. 

= @ Billboard Posters 

< @ Truck Posters 

2 @ Point of Sale Material 
@ Route Salesman’s Aids NOW, you can sell GUERNSEY 
@ Training Films ROYAL Milk with butterfat content 

@ Radio Spots to suit your marketing area require- 
@ TV Spots ments for regular market milk. 
© 
@ 
* 


NOW, you can sell 0% to 3.7% 
milk under the GURNZGOLD* 
label. Also, you can sell Buttermilk 
and Chocolate Milk or Chocolate 
Drink under the GURNZGOLD* 
label. 

*(GURNZGOLD is pronounced GURN-ZEE-GOLD) 








FREE! Get the facts on how you 
an ror TM iit-) <2 G0 7 We) 10) ae ee 


and GOLDEN GUERNSEY Milk Prod- 
ucts Franchise. Write today to: 
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Effects of certain treatments on 


reducing feed flavors 


By E. C. COTNER, W. H. MARTIN, ROSS MICKELSEN and W. D. RUTZ 


A study of results 
obtained by varying 
preheat temperatures, 
vacuums and steam 
injections to remove 
the odor of silage, 


alfalfa and rye 


E ccnrsnens to remove un- 


desirable flavors milk has 
been developed and _ installed in 
many market milk plants. Mce- 
Dowall (2, 3, 4, 5, 6, 7) and Scott 
(9, 10, 11, 12, 13, 14, 15, 16) stud- 
ied equipment to remove off-flavors 


from 


from cream with vacuum and ap- 
plied steam. Recently, those investi- 
gators have studied the effective- 
ness of deodorizing equipment to 
remove diacetyl and acetoin from 
cream (7) (14). Roberts (8) has ob- 
served the operation of flavor re- 
moval equipment in several plants 
under operational conditions. Little 
research has been reported on vary- 
ing the factors affecting removal of 
off-flavors in the equipment used to 
volatilize the off-flavors. 


This paper was prepared by the 
authors at the Department of Dairy 
Husbandry, Kansas State Agricul- 
tural Experiment Station, Manhat- 
tan, Kansas. Mr. Cotner submitted 
the study as a partial requirement 
for the Master of Science degree. 
He is now with Fairmont Foods 
Company, Harrisonburg, West Vir- 
ginia. Mr. Rutz is with Fairmont at 
Omaha. The authors gratefully ack- 
nowledge the assistance of Dr. 
Richard Bassette, Department of 
Dairy Husbandry, in the prepara- 
tion of this manuscript and Dr. 
Stanley Wearden of the Statistics 
Department for help and advice in 
statistical analyses. 


This study was undertaken to 
establish the effectiveness of pre- 
heat temperature of the milk, va- 
cuum, and steam injection in de- 
odorizing milk. 


The experimental procedure was 
as follows: 

Apparatus: A laboratory appara- 
tus, detailed earlier (see AMR, 
November 1960, page 34), de- 
signed to remove volatile materials 
from milk was constructed. It was 
designed so temperature, vacuum 
steam could be 


and _ introduced 


carefully controlled. 
The 


milks used in these experiments 


Preparation of Samples: 
were produced by three groups of 
three cows each, two Holsteins and 
one Jersey from the Kansas State 
University dairy herd. The cows 
were fed silage or alfalfa hay two 
to three hours before milking. When 
cows were pastured on Balbo rye 
until shortly before milking, the 
concentrate withheld 
for one milking (about 12 hours). 


ration was 
The first and second collections of 


milk were divided into two lots 


each. The third collection was not 
divided; thus, lots of off- 
flavored milk were obtained for the 


five 


various treatments. By dividing the 
quantities of milk the reproduci- 
bility of the treatment could be 
determined and by using milk from 
several cows the composition vari- 
ance of milk from individual cows 
was eliminated as a factor. 
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TABLE 1 


Improvement in flavor scores for off-flavored milks treated at different 


preheat temperatures and vacuums with and without steam injection. 





Inches of Vacuum 











Preheat 9 in. 19 in. 29 in. Avg. all 
Temp. Flavor Score Improvement * vacuums 
Off-flavor °F. Ns Ss Ns Ns s Ns & 5S 
Silage 140 2.1 2.3 2.1 2.3 19 1.7 2.067 
160 1.5 1.6 1.6 2.3 1.8 1.7 1.733 
174 1.4 1.2 1.6 1.4 1.5 1.5 1.433 
Avg. all temp. Ns & S 1.683 1.883 1.683 
Alfalfa 140 1.8 2.5 1.6 2.4 1.6 2.2 2.017 
160 2.3 2.6 2.4 2.4 2.3 2.7 2.433 
174 2.2 2.3 2.3 2.8 2.6 3.0 2.533 
Avg. all temp. Ns & S 2.367 2.317 2.40 
Rye 140 1.8 3.1 1.7 2.9 1.8 2.8 2.350 
160 2.2 2.7 2.4 3.3 2.2 3.1 2.850 
174 1.9 2.4 2.4 2.9 2.6 3.0 2.583 
Avg. all temp. Ns & S 2.367 2.634 2.583 





*Each value represents average of five trials 


Ns = no steam 
S = steam 


Methods: The milk was cooled 
promptly to 35° F. and stored 12 
to 48 hours before treatment. Each 
lot of raw milk was scored for fla- 
vor independently by a panel of 
four experienced milk judges and 
the difference between the initial 
and the after-treatment scores mea- 
sured the effectiveness of a treat- 
ment. The score card and system of 
scoring was that used in the Inter- 
national Collegiate Students’ Judg- 
ing Contests. Samples were num- 
bered to hide their identity. 


Procedure: The milk samples 
were processed in the laboratory 
model flavor standardizer (1). Three 
degrees of vacuum, 9, 19, and 29 
in. of Hg., and three forewarming 
temperatures, 140, 160, 170° F. 
were employed. Under actual op- 
erating conditions temperatures and 
pressures varied slightly from the 
desired standard, however, it was 
possible to control them within 
narrow limits (Table No. 4). All 
possible combinations of those var- 
iables were used, both without and 
with injected steam. 


(a) Treatments without steam in- 
jection. Approximately 300 ml. of 
the off-flavored milk was placed in 
the milk reservoir at 35° F. Water 
surrounding the preheating coil was 
adjusted to obtain the desired tem- 
perature of milk passing through 
the coil. A pinch clamp on the va- 
cuum line was used to regulate the 
vacuum. After evacuation of the 


system and regulation of the de- 
sired vacuum, the stopcock at the 
base of the milk reservoir was 
opened and milk allowed to flow 
through the preheating — coil, 
through the rate-regulating valve, 
past the thermometer, and through 
the orifice into the vacuum cham- 
ber. A flow rate of 1.8 liters per 
hour maintained. After ex- 
posure to heat and vacuum, the 
milk was collected at the bottom of 
the chamber in an Erlenmeyer 
flask and cooled in ice water until 
it reached 35° F. Organoleptic 
evaluations were made within 36 
hours. The vapors were drawn up- 
ward from the vacuum chamber 
and condensed. The amount of 
concentration during treatment was 
calculated to be approximately one 
per cent for each 10° F. drop in 
temperature of milk in the vacuum 
chamber. 


was 


(b) Treatments with steam in- 
jection. A plug was removed from 
the vacuum chamber and a steam 
atomizing orifice was inserted. The 
steam generator was connected to 
the orifice and steam was injected 
through the chamber in an upward 
flow. After passing steam through 
the chamber several minutes, the 
downward flow of milk was started 
and the samples collected in the 
same manner as in treatments with- 
out steam. 


The quantity of steam passing 
into the vacuum chamber was mea- 


sured by the amount of condensate 
in the trapping system. When steam 
was used no concentration or di- 
lution of milk was observed. The 
quantity of condensate collected 
was 380 ml. when the milk flow 
through the system was 1800 ml. 
per hour. The steam temperature 
varied between 208 and 212° F. 
depending on the reduced pres- 
sure in the vacuum chamber. 


The system was flushed with dis- 
tilled water between trials. The ap- 


paratus was completely  disas- 
sembled at the end of each day 
and between two different  off- 


flavored milks for thorough clean- 
ing with a detergent. 


Analyses of Data: The flavor 
score differences were treated sta- 
tistically to determine the optimum 
treatment combination. Analysis of 
variance (17) was used to deter- 
mine whether significant differences 
existed between variables studied. 
Duncan’s multiple range test (17) 
was used to detect variables signi- 
ficantly different from others. 


Results 


Effect of preheat temperature, 
vacuum, and steam injection on 
flavor score. 


The flavor score improvements 
for silage-, alfalfa-, and rye-flavored 
milks subjected to all combinations 
of preheat temperatures, degrees of 
vacuum, and with and without 
steam injections are presented in 
Table 1. 


The mean flavor score differences 
for the silage off-flavor for 140, 160, 
and 174° F. preheat temperatures 
were 2.067, 1.733, and 1.483, re- 
spectively. The flavor score differ- 
ences between the three preheat 
temperatures were highly signifi- 
cant (.01 level). The 140° F. pre- 
heat temperature was more effec- 
tive than 160 or 174° F. and 160° 
F. was more effective than 174° F. 


The mean flavor score differences 
for alfalfa flavored milk for 140, 
160 and 174° F. preheat tempera- 
tures were 2.017, 2.433, and 2.533, 
respectively. These differences are 
highly significant and 160 and 174° 
F. were significantly more effective 
than 140° F. There was no signi- 
ficant difference between 160 and 
174° F. preheat temperature. 
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The mean flavor score differences 
for the rye off-flavor for 140, 160, 
and 174° F. preheat temperatures 
were 2.350, 2.850, and 2.583, re- 
spectively, all significantly differ- 
ent. A temperature of 160° F. was 
significantly more effective than 
either 140 or 174° F., and 174° F. 
was significantly more _ effective 
than 140° F. 

Effect of degree of vacuum on 
flavor score. The mean flavor score 
differences for silage off-flavored 
milks for the 9, 19, and 29 in. va- 
cuums were 1.667, 1.883, and 
1.683, respectively. Analysis of var- 
iance failed to indicate significant 
differences in scores; however, dif- 
ferences approached significance 
(.10 level). There was a significant 
improvement in flavor at 19 in. of 
vacuum, when compared with the 9 
and 29 in. vacuums. 


The improvements in mean fla- 
vor score for the alfalfa off-flavored 
milk for the 9, 19, and 29 in. va- 
cuums were 2.367, 2.317, and 2.40, 
respectively. There was no signi- 
ficant difference in flavor score of 
the milk for the 


three vacuums 


TABLE 2 


Effectiveness of steam vs. no steam injection treatment of the removal 
of three feed off-flavors by comparison of the mean flavor score differences. 
(Avg. 45 trials, 3 vacuums and three preheat temperatures.) 





Flavor 








Flavor score difference 





No Steam Steam 
Silage 1.733 1.778 
Alfalfa 2.122 2.533 
Rye 2.134 2.922 





used. However, there was a marked 
improvement in flavor score differ- 
ence for each vacuum used. 


The mean flavor score differences 
in the case of the rye off-flavor for 
9, 19, and 29 in. of vacuum were 
2.367, 2.634, and 2.583, respec- 
tively. There was a significant dif- 
ference in scores between the three 
vacuums used. The 19 and 29 in. 
vacuums were significantly more 
effective than the 9 in. vacuum in 
removing rye off-flavor. There was 
no significant difference between 
the 19 and 29 in. vacuums. 

Effect of steam injection on flavor 
score. The mean flavor score differ- 
ence for silage-, alfalfa-, and rye- 


flavored milks treated with steam 
injection and without steam injec- 
tion are presented in Table 2. 
Steam was injected into 45 lots of 
milk in the vacuum chamber. 


For silage off-flavored milk the 
mean flavor score differences be- 
tween no steam and steam injection 
were 1.733 and 1.778 respectively, 
not significantly different. 

A slight improvement in the 
average flavor score for the silage 
off-flavored milks may be noted in 
six of nine instances when steam 
injection was used. The over-all im- 
provement was not found to be sig- 
nificant-when the nine average score 
differences for the silage flavored 
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milks, with and without steam in- 
jections, were evaluated (Tables 1 
and 2). 


Mean flavor score differences for 
the alfalfa off-flavored milk for no 
steam vs. steam treatment were 
2.122 and 2.533, respectively. 
These differences are greater than 
those from silage off-flavor and 
were highly significant. 


Mean flavor score differences for 
rye off-flavor for no steam and with 
steam injection were 2.134 and 
2.922, respectively, highly signifi- 
cant. It may be concluded that 
steam injection was highly benefi- 
cial in removing rye off-flavor. 


Optimum condition for flavor im- 
provement. The best combinations 
of temperature and vacuum treat- 
ments for each of the off-flavors 
studied are presented in Table 3. 


Data from all trials with each 
preheat temperature, in combina- 
tion with each degree of vacuum, 
and with and without steam injec- 
tion were analyzed to determine 
which combination was most effec- 
tive for removing each of the three 
off-flavors studied and to see if 
there was any significant interac- 
tion between two variables or the 
combination of the three variables. 
The test for an interaction between 
temperatures and vacuum revealed 
a difference at the .10 probability 
level. 


For the removal of silage off- 
flavor, 140° F. preheat tempera- 
ture and 9 and 19 in. of vacuum 
were equally effective. A flavor 
score difference of 2.20 resulted 
with these combinations. 


For the removal of alfalfa off- 
flavor, 174° F. preheat temperature 
with 29 in. of vacuum was found 
to be significantly more effective 
than the other combinations. A fla- 
vor score difference of 2.80 was 
noted. 


For rye off-flavor removal, the 
most effective combination was 
160° F. preheat temperature and 
19 in. of vacuum. It resulted in an 
improvement in flavor score of 2.85. 
A preheat temperature of 174° F. 
with 29 in. of vacuum resulted in a 
flavor score difference of 2.80 and 
compared very favorably with the 
best combination. 


TABLE 3 


Optimum conditions for producing the greatest flavor score improve- 


ment in treated milks. 











Treatment Ranked Mean Flavor 
Off-flavor Temperature — vacuum Score Difference 

_ (inches) 
Silage 140 9 2.20 

140 19 2.20 
Alfalfa 174 19 2.55 

174 29 2.80 
Rye 174 29 2.80 

160 19 2.85 

TABLE 4 


Temperature changes in silage off-flavored milk subjected to different 
reduced pressures in the vacuum chamber (averages of five trials). 





Temperature of milk at 





inlet outlet Milk temperature — Reduced pressure — 
" 7 changes 0°F. in. Hg. mm. Hg. 
without steam injection 
140.2 127.2 —13.0 8.9 533.0 
140 107.8 —32.2 18.9 277.6 
140 71.6 —68.4 29.0 22.2 
159.2 130.2 —29.0 8.9 533.0 
159.8 118.2 —41.6 18.9 278.0 
159.6 76.4 —83.2 29.0 25.1 
173.4 155.8 —17.6 8.9 533 
173.6 123.4 —50.2 18.9 278 
174.0 77.0 —97.0 28.6 34 
with steam injection 

140 195.8 +55.8 8.9 533 
140.6 166.0 +26.4 18.9 278 
140.4 108.2 —32.2 28.6 34 
158 195 + 36.0 8.9 533 
159.2 165.6 + 6.4 18.9 278 
159.6 110.6 —49.0 28.3 40.6 
172.2 195 +22.8 8.9 533 
173.8 167 — 68 18.9 278 
173.8 110.8 —63.0 28.3 41 





The interaction of preheat tem- 
perature with and without steam 
injection resulted in significant dif- 
ferences in flavor score improve- 
ment. For all trials of rye off-fla- 
vored milk the 160° F. preheat 
temperature with steam injection 
resulted in a flavor score improve- 
ment of 3.033 compared with 2.26 
without steam. 

There was no significantly better 
combination of the three factors, 
preheat temperature, vacuum, and 
steam as indicated by the summary 
of the analysis of variance. 


Temperature changes in milk 
subjected to different pressures in 
the vacuum chamber. In each trial 
the temperatures of the milk at the 






inlet and outlet of the vacuum 
chamber were recorded. The pres- 
sures in the vacuum chamber were 
measured by a manometer attached 
to the system near the base of the 
condenser. Data collected on the 
trials with silage off-flavored milk 
are recorded in Table 4. 


The inlet, outlet temperature and 
the temperature change in the milk 
are recorded in columns 1, 2, and 
3, respectively. In columns 5 and 6 
the pressures in the system in in. 
Hg. and mm. Hg. are given. Each 
value represents the average of five 
trials. When no steam was injected 
into the milk there was a drop in 
temperature of the milk at all inlet 
temperatures and all vacuums. The 
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amount of temperature drop was 
due to the combined radiation and 
evaporation losses. The drop in 
temperature varied with the inlet 
temperature and degree of vacuum 
being greater at the higher inlet 
temperatures and vacuums. 


When steam was introduced into 
the milk in the vacuum chamber 
the temperature of the milk in- 
creased to the approximate boiling 
point for the milk for 9 and 19 
inches of vacuum (195 and 166° F.) 
and at 29 inches of vacuum the 
temperature varied between 108.2 
and 110.8° F. which is somewhat 
above the equilibrium temperature 
for this vacuum. This would seem 
to indicate, in the latter instance, 
that the vapors from the milk were 
not being removed as rapidly as 
they accumulated in the vacuum 
chamber. When steam was. intro- 
duced into the milk the volume of 
milk collected was approximately 
the amount introduced into the 
chamber. This would indicate that 
the dilution effect of the steam just 
about offset the concentration effect 
of evaporation. In this study, exact 
measurements were not made of 
the amount of concentration or di- 
lution for each trial. 


The milk which was flash cooled 
did not have as much cooked flavor 
as the milk did when the tempera- 
ture was raised in the vacuum 
chamber. Sufficient care was ex- 
ercised so that identical conditions 
were maintained for the individual 
trials in each series. 


Discussion 


Theoretically the temperature of 
the milk on entrance into the vac- 
uum chamber is a major factor in 
off-flavor removal. It may be ob- 
served that each of the off-flavors 
studied has a different optimum 
preheat temperature for optimum 
results. One factor that may ac- 
count for the increased effective- 
ness of the 140° F. preheat tem- 
peratures was that a more definite 
cooked flavor could be detected 
when the milk was treated at 
higher temperatures. The observa- 
tion of the 174° F. preheat tem- 
perature being the most effective 
in reducing alfalfa off-flavor could 
be explained by the increased 
amount of flash steam evolved un- 


der high temperatures and _ the 
physical properties of the tainting 
substance. 


Explanation for the 19 in. vac- 
uum being more effective in re- 
moving silage off-flavor than the 
9 in. vacuum may be related to the 
higher temperature corresponding 
to the 9 in. vacuum and thus the 
cooked flavor. Theoretically, the 29 
in. vacuum with a corresponding 
low temperature should be the 
most effective for silage; however, 
the results do not indicate this re- 
lationship. There was no significant 
difference between the vacuums 
used with alfalfa off-flavors; how- 
ever, all the vacuum treatments 
used in this series increased the 
flavor score 2.3 or more. The 19 
and 29 in. vacuums were signifi- 
cantly more effective than the 9 
in. in reducing rye off-flavor. It 
is postulated that the increased 
amount of flash steam under the 
high vacuum explains this increased 
effectiveness. 

The use of steam injection has 
been studied extensively; however, 
this apparatus was designed to in- 
ject steam in a flow counter-current 
to the product and relate this trea‘- 
ment to those with vacuum alone. 
Other workers (4)(8)(9) have ob- 
served that steam definitely helps 
remove feed off-flavors from milk 
and cream. In this experiment with 
silage off-flavor, this relationship 
was not observed as no difference 
could be detected between the 
treatment with and without steam 
injection. Possible explanation for 
this observation is that higher tem- 
peratures of treatment did not im- 
prove the flavor score of the silage- 
flavored milk so much as lower 
temperature treatments did. Steam 
injection definitely aided removal 
of off-flavors of rye and alfalfa. 

It is apparent from this study 
that different optimum operating 
conditions exist for the satisfactory 
removal of various feed off-flavors 
in milk. It may be concluded that 
the use of flavor removal equip- 
ment, applying the principle of the 
laboratory apparatus used, does 
improve the flavor of milk with a 
silage, alfalfa, and rye off-flavor. 
These conclusions represent the re- 


(Please Turn to Page 120) 
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NEW DIVERSOL. CX. 
with ARODYNE’ Caisintectant 


Patent Pending ecleaner 


For the first time in chemical history Diversey re- New Diversot CX with ARopDyYNE offers faster 
search has produced a completely soluble crystalline penetration—overall a more effective action. This 
sodium hypochlorite with new wetting action in- powerful bactericide-disinfectant gives superior 
corporated as a part of the crystal! performance in terms of speed and effectiveness. 


Ask your local D-Man to demonstrate DivErsoL CX with AROoDYNE, or write for full details to 
the Diversey Corporation, 1820 West Roscoe Street, Chicago 13, Illinois 


*The Diversey Corporation’s trade name for an active ingredient 
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By V. H. NIELSEN 


Use of Hydrogen Peroxide in Milk 


QUESTION — Have you had 
experience with hydrogen per- 
oxide as a preservative or bac- 
tericide in milk? Is it legal to 
use hydrogen peroxide in the 
manufacture of any dairy prod- 
uct? If so, what is the correct 
method of using it? 


ANSWER — Hydrogen peroxide 
is a compound with many inter- 
esting properties and applications. 
Chemically it is both a reducing 
and oxidizing agent and it is ef- 
fective as a bactericide. In this 
connection it has the advantage 
that it can be removed from the 
milk by decomposition into water 
and oxygen after it has destroyed 
the bacteria. 

H.0, ————> H.0 + 40. 
The decomposition is accomplished 
by adding a preparation of the 
enzyme catalase. 


and where 
milk sanitation, refrigeration and 
pasteurization are not as well de- 
veloped as in the U. S. and other 
dairy countries, hydrogen peroxide 


In countries areas 


is used as a means of preventing 
bacterial growth in milk between 
the farm and the processing plant. 
In the U. S. interest in its use is 
confined to destruction of micro- 
organisms in raw milk for cheese 
prior to “pasteurization.” After the 
chemical destruction of bacteria, 
heat treatment of the milk can take 
place at lower than normal temper- 
ature. This, in turn, will prevent 


destruction of the enzymes in milk 
which are important in ripening the 
cheese. 

The Food and Drug Administra- 
tion now recognizes the use of 
hydrogen peroxide as a bactericide 
in milk for cheese and a year ago 
amended the standards of identity 
for Cheddar cheese, Colby cheese, 
washed curd cheese, granular 
cheese and Swiss cheese to permit 
its use in manufacturing these 
types (1). 


Some specific requirements are 
included in the amendment. 


1. The hydrogen peroxide must 
comply with specifications of U. S. 
Pharmacopeia except that it may 
exceed the concentration specified 
therein. It must not contain added 


preservatives and must not be 
added in excess of 0.05 per cent 
by weight of the milk. 


2. The catalase preparation used 
to decompose the hydrogen perox- 
ide must be made from extracts of 
calf livers of meat animals which 
have passed inspection by the Meat 
Inspection Division, ARS, USDA. 
The catalase preparation must be 
a stable, buffered solution at neu- 
tral pH. Its potency must not be 
less than 100 Keil units (1 ml. will 
decompose 100 gms. hydrogen per- 
oxide under standard conditions). 
It must not be added in excess of 
20 p.p.m. by weight of the milk. 


Depending on the method of 
heat treating the milk for cheese 
making, Jadd (2) recommends the 











TABLE 1 
Concentration 

of H.O: desired Amount of 35% H:O: to be added 

in milk per 1000 Ibs. of milk 
— Weight — — Volume — 
Ibs. gms. ml. oz. 
.020% 0.57 259 229 ta 
.025% 0.71 324 286 9.7 
030% 0.86 389 344 11.6 
.035% 1.00 454 401 13.6 
.040% 1.14 518 457 15.5 
.045% 1.29 583 315 17.4 
.050% 1.43 648 572 19.4 
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Only WESTFALIA Separators are engineered to 
meet the rugged requirements of modern, 
continuous dairy processing. Low center of 
gravity and sturdy construction throughout mean 
trouble-free operation... heavy-duty gears assure 
reliable day-in day-out service. Result: low parts 
replacement, better all-around performance. 


Rugged design is especially important in high 
Capacity separators ... that’s why machines like 
the popular MM-13004 (30,000 Ib/hr) can be 
relied on for dependable high-efficiency 
processing... not to mention that it’s the most 
economical Warm Milk Separator on the market. 
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Highest Capacity Separators Clarify Warm 60,000 , Standardize 60,000 , Separate Warm 50,000 
on the Market (max. Ib/hr): Clarify Cold 44,000 Separate Whey 40,000 Separate Cold 10,000 
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INTERNATIONAL TRUCKS 
KEEP SALES FRESH 


International Trucks have the ‘‘go” you need to stop spoilage. 
They cut trip time, help deliver your products dairy fresh. 


Heavy-duty INTERNATIONAL Trucks, like the unit shown safe way of handling your milk from farm to plant to con- 
above, provide better and more efficient handling of your sumer. See your INTERNATIONAL Dealer or Branch soon. 
over-the-road highway bulk milk hauling. 


Backed up by an INTERNATIONAL Truck with MEtTRO- Stop-and-go INTERNATIONAL AB-140 Series chassis a 
c a : with MeEtTROoETTE Dari-Van bodies offer heavily insulated 
ETTE® Dari-Van body for retail delivery, as well as a com- floor-to-roof cold areas on the route. Mechanical or static 


plete line of other INTERNATIONAL models suited for the refrigerator systems provide true controlled temperature. 


: ; : Three-way anti-corrosion protection assures longer body 
dairy industry, you are assured of an economical and life. Up to 120 case capacity. 


INTERNATIONAL TRUCKS '2:."°: Fa. 


International Harvester Company, Chicago « Motor Trucks e¢ Crawler Tractors « Construction Equipment * McCormick® Farm Equipment and Farmall® Tractors 





88 


American Milk Review 





TOT OI oe 





pean 


Write 


Februc 





‘ A TOTS IT Gy, 


¢ 
} 


on- 
On. 





® 


ctors 


view 

















Dependable INTERNATIONAL heavy-duty tractors assure on-time 
delivery whether across the county or across the state. You have a choice 
of time-tested and approved engines — high-displacement, short-stroke 
401, 461 or 549 cu. in. V-8’s plus a wide range of six-cylinder sizes. 
Conventional and COE four- and six-wheel models, with 

GCW ratings up to 65,000 lbs. 
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following procedures for using hy- 
drogen peroxide. 


Vat Method 


1. Heat milk to 120° F. and add 
a 35 per cent solution of hydrogen 
peroxide at the desired rate (see 
Table 1) but not in excess of 0.05 
per cent. 


2. Cool milk to setting tempera- 
ture in not more than 45 minutes. 


3. When the temperature of the 
milk is 100° F. add 5 ml. catalase 
preparation (100 Keil units) for 
each pound of 35 per cent hydrogen 
peroxide used. Dilute this with 5 
volumes of water before adding it 
to the milk. 


4. After 10 minutes test the milk 
for hydrogen peroxide. Place 10 
ml. each of the treated and un- 
treated (without hydrogen perox- 
ide) milk in two test tubes and add 
3 drops of 25 per cent potassium 
iodide. The color in both test tubes 


should be the same. A yellow color 
indicates the presence of hydrogen 
peroxide. Repeat the test at 5 min- 
ute intervals until all the hydrogen 
peroxide is decomposed. If a resi- 
due persists add a small amount 
additional of catalase. 


5. Add the starter, ripen and set 
the milk. 


Continuous Method 


1. Through a metering pump, 
add 35 per cent hydrogen peroxide 
to milk in the surge tank or pipe- 
line at the rate of 0.02 per cent. 


2. Heat the milk in a suitable 
pasteurizer at 125° F. for 25-30 
seconds and cool to setting tem- 
perature. 


3. Add catalase and test for re- 
maining hydrogen peroxide as de- 
scribed above. 

Because of its peculiar proper- 
ties, hydrogen peroxide should be 


handled and stored with special 
care (3). The 35 per cent solution 
which is used in cheese milk may 
cause blistering of the skin and 
injury to the eyes. Because of its 
corrosiveness, hydrogen peroxide 
should be used only with stainless 
steel equipment. It attacks copper 
and tin. 


Hydrogen peroxide is a power- 
ful oxidizing agent and is an ex- 
plosion hazard if it is caused to 
react with flammable material such 
as gasoline and kerosene. It should 
be stored in a cool, fireproof, mod- 
estly ventilated area as remotely 
as possible from flammable sub- 
stances. The containers should be 
kept closed to prevent flammable 
vapors from entering and to avoid 
evaporation of water from the solu- 
tion thereby concentrating the hy- 
drogen peroxide and increasing the 
fire hazard. Concentration in excess 
of 65 per cent may heat spon- 
taneously when decomposing into 
water and oxygen. 


The explosion hazard is severe 
when pure or highly concentrated 
hydrogen peroxide is exposed to 
heat, mechanical impact, detona- 
tion or catalytic decomposition by 
metals, salts, alkalies or dust. 


When in some situations hydro- 
gen peroxide may be used to im- 
prove the quality of cheese, it is 
hardly an adequate substitute for 
good milk sanitation and for the 
production and use of milk of high 
bacteriological quality. While the 
defect-producing microorganisms 
may be destroyed or retarded in 
their growth by hydrogen peroxide, 
the off-flavors or other defects al- 
ready produced by them are not 
removed by this treatment. Also the 
cheese made from hydrogen per- 
oxide-treated milk sometimes has 
a weak body. It should therefore 
be used judiciously and not as an 
adequate measure to improve poor 


milk. 


REFERENCES 
(1) Federal Register, Feb. 5, 1960. 


(2) Jadd, Eugene. Hydrogen Peroxide and 
Catalase — Their place in the manu- 
facture of cheese. Cheese Abstracts, 6 
No. 2. Paul Lewis Laboratories, Inc. 
March 1960. 


(3) Sax, Irving N. “Dangerous Properties 
of Industrial Materials.” Reinhold Pub- 
lishing Corporation, New York. 1957. 


American Milk Review 








The Ta 
the str: 
(shown 
steel c 





Write Ne 


Februc 


be 


>view 











The Taylor Recording Thermometer meets 
the strictest legal requirements. White case 
(shown) is standard. Black case or stainless 
steel case, for stainless steel panel boards. 


The Taylor Self-acting Temperature Controller is simple, 
easy to use and inexpensive. Reacts quickly to changes 
in temperatures. Requires no auxiliary air supply for 
operation. Install it and forget it! 
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Order from your Dairy Equipment Supplier. . 
Taylor Instrument Companies, Rochester, N.Y., and Toronto, Ont. 


New 6” Dial Thermometer gives greate! 
accuracy, easier adjustment and greater 
convenience for many temperature appli- 
cations. Also available as a sanitary pres- 
sure gage. Waterproof, diecast aluminum 
case. Range as shown here, or 0° to 
100 °F. available. 


Side-connected CLEANLINER* Thermometer. 
for jacketed tanks, vats and pasteurizers 
designed to meet all Board of Health re- 
quirements. 








*Reg. U.S. Pat. Off. 


. and write for Catalog 500A. 
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By HENRY JENNINGS 


One standard of performance 
not applicable to all vehicles 


ANAGEMENT is 
seeking ways and means of 
measuring 

and when it comes to using some 


always 
performance 


of the accepted measuring sticks 
for fleet performance some very 
strange comparisons emerge. There 
is much too great an inclination to 
apply some accepted measurement 
as absolute when in reality it is 
relative. In most cases some inter- 
pretation is required before com- 
parison is made if there is to be 
any validity to the result. 


Some sort of gage is needed so 
management will know when to 
blow the whistle. For this purpose 
a number of “go and no go” gages 
are used. They are all useful and 
they can all be misleading. To make 
them more useful this article will 
attempt to evaluate them and 
point out their shortcomings while 
ignoring their strong points which 
are obvious. 

For ground rules, the game 
should be played like golf, in that 
it is best played when you play 
against your per- 
formance. Every golfer knows that 
he cannot score the same from 
one course to another. Compari- 
sons of one fleet with another on 
a different course may not have any 
particular meaning. 


own previous 


The classic comparison of cost- 
per-mile is the most widely used 
method of measurement and it is 


probably the best provided the per- 
son doing the comparison knows 
exactly what goes into the cost per 
mile. This yardstick has its own 
built-in differences. These can be 
sorted out only if items that vary 
and over which the fleet superin- 
tendent has no control are isolated 
from the bundle. The segregating of 
detail costs depends upon keeping 
normal records. 


If the total cost of fuel goes up- 
and it does fluctuate rather wildly 
in some areas—it does not neces- 
sarily mean that the fleet has been 
operating less efficiently. The miles 
per gallon record will very quickly 
show if the gasoline was being 
used to advantage by simply com- 
paring the results with other periods 
in the past. It should be added that 
you cannot get an accurate reading 
if you compare summer periods 
with winter periods. The rate of 
consumption in the colder months 
will always be higher. 

The ratio of shop men to vehi- 
cles is another means of pinpoint- 
ing efficiency. It was an inquiry to 
American Milk Review on this par- 
ticular phase of measurement that 
prompted this article. The inquirer 
came up with the range of 12 to 
15 trucks per shop man as being 
a workable figure for well regu- 
lated fleets. This coincides with 
this department’s experience. 


This range permits a difference 


of three trucks per man which to 
the casual observer may seem like 
shot hit and 
leaves the bull’s-eye hit while at 


a scatter therefore 
the same time the outer peripher- 
ies show the same damage. With a 
difference of 25 per cent, the marks- 
man is left wondering if the target 
is not too large to have useful 
meaning. Without some analysis 
this is true. 

A few years ago a fleet survey 
with over 800 respondents showed 
an average of 10 to 14 vehicles per 
mechanic. But included in the ve- 
hicles 
trucks, 


were ready-mix concrete 


liquid oxygen pumping 
trucks and all manner of public 
utility trucks with power operated 
derricks, post hole diggers and the 
like. With these eliminated and 
trucks akin to delivery trucks sorted 
out, the average came to 12 to 15 
trucks per shop man. 


Since this range is about as close 
to an average as it is possible to 
get, it is only natural that any in- 
dividual seriously concerned wants 
to be on the high side of the range 
—that is nearer to 15 trucks per 
man than 12 trucks per man. How- 
ever, it is all too-easy to take bows 
for being there without merit and 
possibly without profit. 

An erratic truck replacement 
program will throw any fleet from 
one extreme to the other over a 
period of time. If for instance a 
truck lasts 10 years in your service 
and you replace 10 per cent of the 
fleet each year, there should be no 
effect on the man per -truck ratio 
at any given time from this cause. 
But if 40 or 50 per cent of the 
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Hertz Customer—Gilt 


GET OUT OF THE TRUCK BUSINESS... 
AND BACK INTO THE MILK BUSINESS 


Every hour spent on truck problems and administra- 
tive details is an hour better spent in promoting your 
own business. This is why more and more companies 
today are switching to Hertz Truck Lease Service! 
Hertz pays cash for your present trucks. Then you 
take your choice of new GMC, Chevrolet or other 
famous make trucks. Or your own trucks can be 
reconditioned and leased back to you. Instead of 
many separate bills, you pay just one check per week 
—and that covers everything except the driver. 


Hertz Truck Lease Service includes complete truck 


No investment...no upkeep 


LEASE HERTZ x= 


HERTZ ({@=_== 


TRUCKS fa 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK. 
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maintenance, plus all administrative details such as 
licensing, insurance, garaging, emergency road service, 
painting and lettering of trucks, and much more! 


The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
business today! Call your local Hertz Truck Lease office 
for more information or write for booklet —““How To 
GET OUT OF THE TRUCK BUSINEsS.”’ 


HERTZ TRUCK LEASE, Dept. X-2, 

660 Madison Avenue, New York 21, N. Y. 

Please send copy of booklet —‘‘How to Get Out of the 
Truck Business”’ to: 


NAME 





POSITION IN COMPANY_ 


COMPANY 


ADDRESS 





CITY. ZONE STATE 








trucks are replaced in one year, 
there would be a big reduction in 
maintenance work for about a two- 
year period. This reduction in man- 
power required does not represent 
a saving. The dollars are simply 
transferred from the maintenance 
account to the depreciation account. 


The amount of work farmed out 
of the fleet shop to vendors can 
easily amount to fifty per cent of 
the man hours actually expended 
on the fleet. Rebuilding of units 
large and small in outside shops 
can easily give a beautiful ratio for 
the fleet shop at the same time 
making the ratio a hollow statis- 
tic. This is no attempt to decry the 
practice of farming out work. It is 
economical to have it done where 
specialists have shop equipment 
which the fleet shop cannot afford 
because it would not be 
enough. 


used 


Very few fleets have the energy 
or inclination to analyze the bills 
from outside vendors. As a result a 
great deal of labor escapes into the 
outside services category where it 
is usually charged into a parts and 


supplies account. Some time ago 
this department had reason to study 
the time and material charges on 
outside paint jobs on dairy route 
trucks simply because of this confu- 
sion. The breakdown amounted to 
20 hours’ labor and $40 material 
per paint job. In this case almost 
two thirds of the outside charge 
was labor. 


Shop equipment is another im- 
portant factor in the ratio of men 
to vehicles. It can make a big 
difference in the work done in the 
fleet shop. It is pretty well estab- 
lished that a mechanic making 
preventive maintenance inspections 
and routine work can do about 20 
plus per cent more work with a 
lift than he can without it. The 
reduction in man hours required 
goes on through a wide list of shop 
equipment. 


A fleet employing a car washer 
full time can dispense with this 
man’s services by installing an auto- 
matic washing machine which costs 
an amount about equal to a year’s 
salary for the man. These are two 
examples of the effect of shop 


equipment on the manpower ratio. 
They illustrate the point very well 
and there is no need to continue 
with the long list involved for a 
reasonably accurate result. 


Tires do not seem to be anything 
to worry so long as the 
fleet keeps the cost down to about 
one half cent per mile. But here 
again tire cost loses its ability to 
measure because of erratic replace- 
ment policy. Very few fleets bother 
to charge the tire account when 
new trucks are put into the fleet. 
This means that a number of new 
tires are placed in service for free. 
This 
tire cost which are entirely un- 
justified. 


about 


will lead to conclusions on 


There is also a growing tend- 
ency to farm out tire repairs. This 
work is almost entirely labor and 
it has been our experience that the 
fleet shop man spends as much time 
dispatching the tire to the outside 
repair man as he would repairing 
it. Thus there is double time spent 
on the tire repair although it shows 
up as cost of tires and does not 
reduce manpower requirements. 











The temperature inside a Transicold refrig- 
erated van will only vary + 2° from specific 
setting between —15° and +70°. Transi- 
cold’s continuous temperature control 
keeps the cargo at the temperature desired 
during short hauls or through all degrees 
of climate across the country. 


Positive temperature control is one of the 
many most-wanted Transicold features 


found in every unit. 


TRANSICOLD © 
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UNITED 
STRONG POINTS* 


3 solid reasons for buying UNITED Cases: 


*] — Full height steel corner posts — 
designed for automation! 


*2 — Four vital “V’’ 
bottom frame — adds to case life! 


*3 — Stacking frame support wires care- 
fully milled for firm stacking to any 
height — safely! 


UNITED “SUPER” — No. SBP-519-92 


For 9 half-gallons or 16 quarts, paper. 
Double top-frame for strength; four con- 
venient hand holes; ‘“Duraseal’” protec- 
tive finish. 


support wires on 
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Your COMPLETE’* 900 calorie programs 
for both retail and wholesale routes 








The original complete balanced dietary food to 
be mixed with milk—sold only through dairies! 




















—— pol m4 controcal stock cartons (qt. and 14 pt.). Space for dairy im- 


skim milk print. Dairy buys base in 125-lb. drums, mixes and bottles. 


WHICH PROGRAM SHOULD YOU SELL? 


For retail milk routes, the 5-oz. controcal can plus your quart of skim milk offers 
the greatest immediate and lasting potential. Many customers will get the “‘skim 
milk habit’’ and continue to buy it to help maintain proper weight. 


For wholesale routes, the quart and half-pint of controcal Golden Formula have 
tremendous possibilities. The half-pint one-meal diet is ideal for outlets 
serving meals. 


Your biggest competitor sells both — a powder to be mixed with water, and a 
liquid. We believe that selling both controcal powder and liquid is your best 
program to get your share of the $100,000,000 dietary food market in 61. 


Consumer literature, newspaper mats, radio copy, p-o-p for retail 
outlets, coupons, etc. — complete materials available now! Ready 
to help you sell controcal on all your routes! 


Advertising allowance paid direct to dairies @ 4c per quart for your 
local program — plus national advertising support. 


Write today for complete 
information and prices: 





MILK PROTEINS INC. 1°27 West Fort Street 


Detroit 16, Michigan 
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By ALLAN J. PARKER 


How a Tax Consultant Can Help 


1960 
Federal income tax prepared by 
your accountant or tax attorney? 
Sometimes it is a good idea par- 
ticularly if 


RE you having your 


somewhat 
out-of-the-ordinary technical prob- 
lems—such as a substantial casualty 
loss on the wreck of a car, or in- 
volved 


you have 


securities transactions. Or 
perhaps you are just too busy with 
your own business to give your 
Federal income tax return the time 
and attention you know it requires. 
Often, too, your tax advisor’s fee 
(which is itself tax deductible next 
year) will more than be offset by 
the actual tax savings he will dis- 
cover. But your tax advisor can do 
a better job for you on your return 
if you follow a few suggestions that 
will save you time, trouble and 
maybe taxes. 


Extension of Time 


First, get your tax data to your 
professional adviser as early as you 
can. Last minute calls for help may 
not be able to be answered and in 
any event may lead to errors, over- 
looked deductions, or unnecessary 
penalties for late filing. And if it 
looks as if you may be late in filing, 
anyway, your adviser can probably 
more readily obtain an extension 
of time from the local office of the 
Internal Revenue Service than you 
can. Acceptable reasons for exten- 
sions include illness, unavoidable 
travel outside the country or un- 
availability of necessary records. 


Try not to make a habit of get- 
ting extra time. The service asks 





Allan J. Parker, an attorney, is 
a member of the New York Bar. 


He can be most useful in the preparation of personal 


returns, especially when taxpayers are proprietors of 


or partners in a business. 


about last year’s extensions before 
granting any this year. They are 
fairly generous about granting ex- 
tensions before April 15, but strict 
about imposing a lateness penalty 
of 5 per cent of your tax for every 
month or part of a month you are 
late—up to 25 per cent—if you try 
to explain your reasons for not 
filing after April 15. Not having 
money to pay the tax is never an 
excuse, though, for late filing of 
your return. If you can't raise the 
money, file the return anyway and 
pay as soon as you can. You're 
charged 6 per cent interest, but 
banks charge the same. In short, 
don’t wait till the last minute to 
“do something” about your tax re- 
turn. 


Try to get your tax information 
to your attorney or accountant all 
at one time and without gaps. A 
tax return is a little bit like a jig 
saw puzzle. One part depends on 
another, and until all the pieces are 
on hand, it can’t even be started. 
Also, nothing is quite as frustrat- 
ing to your attorney or accountant 
as to have a return completed and 
then have the taxpayer call to say 
he forgot to tell of a bad debt or 
contribution to charity. The extra 
time he takes to redo a completed 
return may well be reflected in his 


bill. 


Third, however competent your 


tax adviser may be, the more com- 
plete data which you can give him, 
the more effectively he can serve 
you. Begin with giving him your 
last year’s return. This will show 
him where the possible “problem 
areas’ are. It is also a check against 
overlooked Last 


year’s return may also suggest pos- 


income _ items. 
sible changes with respect to, say, 
depreciation deductions for a new 
delivery truck or the advantageous 
timing of trade-ins or sales of a 
new homogenizer or bottlewasher. 


Your dairy’s books and records, 
naturally, are the most important 
data in preparing your return if 
you are a proprietor or partner. 
The law does not say in which form 
you must keep your records—simply 
that they “clearly reflect income.” 
This means, briefly, receipts and 
expenses should be kept up-to-date, 
complete and correct. 


The practice of spending the 
cash receipts before proper records 
are made in the office books might 
mean that these items never showed 
up as income on a tax return and 
has led to serious tax trouble for 
business Natu- 
rally, you wouldn’t deliberately un- 


some small men. 
derpay your taxes, but to make 
mistakes is only human and the 
habit of keeping careful records 
keeps you from drifting over the 
line from carelessness to tax fraud 
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offers you the very finest in stainless steel 


ela <aal-lalial| oMe-lalemme(--11¢ lame waiiameceoMmelel- lite mma: be 


terials. The Paul Mueller Company is in a position 
to supply you with equipment from a wide range 
of standard sizes and models and, if necessary, 
custom build to satisfy your own particular re- 


quirements 


Before you invest in stainless steel dairy equip- 
ment investigate the superior workmanship, clean 
role] al-laleM-tnlel(-1a) @e)el-1¢-lelelal-\7-l1f-1e) (Com Velen a 
MUELLER Dairy Equipment. Contact Paul Muel- 
ler Company, P.O. Box 150, Springfield, Missouri 
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—where the government is not al- 
ways divinely forgiving. 


Bear in mind that you can dele- 
gate to your advisor the work of 
preparing your return. If he makes 
a mistake in the interpretation of 
the law, you are not subject to any 
tax penalties—even if the mistake 
turns out to be a serious one. But 
he is not responsible for your 
records. Neither is book- 
keeper — she’s responsible to you, 


your 


but you're responsible to Uncle 
Sam. 


So don’t rely on an overburdened 
memory. Keep records up to date 
and check on your bookkeeper’s 
work. An accountant preparing 
your return can’t do a year’s detail 
work — or if he does, you'll find 
you're paying a professional man’s 
time charges for simple clerical 
work—an expensive way to get your 
bookkeeping done. 


Almost as important to your ac- 
countant as records of your business 
income and expenses are receipts 
or other proof of other deductible 
items on return. Your 
sonal deductions for contributions. 
interest, taxes, etc., should be sup- 
ported by cancelled checks or other 
receipts wherever possible because 
the law says if your return is ever 
questioned, the burden of proof is 
on you to show it’s right. Revenue 
agents, on checking returns, some- 
times give nothing but a quizzical 
smile when presented with checks 
made out to “Cash,” or even with 
a book of check stubs. If you think 
about it a minute, a check stub 
alone doesn’t really prove anything 
at all. 


your per- 


So, where a check is not obvi- 
ously for a deductible item, a note 
on the face of the check will help 
not only to prove the transaction 
but to remind you to tell your 
accountant about it. For example, 
a check to Herbert Jones, Trustee, 
in the amount of $100 does not 
tell nearly so clear a story as a 
check to “Herbert Jones, Trustee 
for the Expansion Fund of East- 
port Methodist Church.” 


It helps your tax adviser if you 
go through these cancelled checks 
and sort them into piles: charitable 
contributions, medical expenses, 
taxes and interest, and other de- 


ductible categories. If you are not 
sure about the deductibility of 
some items, put them in a special 
pile for your adviser to check. 
Don’t bother laboriously adding the 
checks though. Your accountant 
will do this, probably with an add- 
ing machine, to check you in all 
events. His adding machine tape 
can be clipped to the return, and 
this chore won’t have to be done 
again. 


This suggested run-through of 
your cancelled checks will also jog 
your memory for deductions you 
might otherwise overlook. A check 
for $45 to the Radisson Hotel, Min- 
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“| know this much, cottage 
cheese is two inches longer 
than chocolate milk.” 


neapolis, Minnesota, for instance, 
by itself might not strike your ac- 
countant as tax deductible, but you 
that it represents 
part of your travel expense as a 
delegate to the American Legion 
Convention last year for which you 
were not reimbursed. At that point 
it becomes deductible as a chari- 
table contribution. 


will remember 


Similarly, depreciation deduc- 
tions on plant equipment do not 
necessarily show up through can- 
celled checks. However, save the 
checks for the purchase price of 
any new equipment. These checks 
establish your tax cost against 
which you will deduct future de- 
preciation. Your tax attorney can 
also advise you whether it would 
be desirable for you to take the 
special first year 20 per cent de- 
preciation deduction allowed on 
the first $10,000 of professional 
equipment purchased in any one 


year in addition to regular depreci- 
ation. In most cases this deduction 
is a distinct benefit and should be 
taken. 


This year in particular don’t for- 
get to give your accountant your 
dividend income or savings bank 
interest even though the total of 
these items may not be large. Banks 
are sending special reminders to 
include interest on returns this year 
to many depositors in compliance 
with an earnest request by the 
Treasury Department to close the 
“gap” between dividends reported 
as being paid by corporations and 
those reported as received by in- 
dividuals. If the gap isn’t closed, 
we may have a cumbersome with- 
holding on dividends and interest 
like withholding on wages. Also, 
the Treasury has announced that 
even where the dollar amount in- 
volved is small if it is convinced 
that leaving dividend and interest 
off your return was willful, it will 
bring a criminal prosecution. 


Don’t Sign Blank Form 

Finally, remember, even though 
you do obtain professional assist- 
ance with your tax return, it’s still 
your return. Look it over carefully 
before you sign it. Never sign a 
blank return form, hand it over to 
your adviser, and then forget about 
it. Your accountant or attorney may 
have misunderstood you, or per- 
haps your records weren't as clear 
or complete as you thought they 
were. 


Before signing, compare this 
years return with last year’s re- 
turn. If it seems that you're paying 
significantly more or less tax than 
you did last year, and you don’t 
have the impression that your in- 
come is that much different, always 
call your attorney or accountant. 
One taxpayer, for example, gave 
his accountant all the necessary 
facts to do his return. The ac- 
countant, however, made a mistake 
and the return as filed omitted a 
$10,000 return of a bad debt. The 
taxpayer was hit with a 5 per cent 
negligence penalty by the Internal 
Revenue Service. The Tax Court 
said, upholding the penalty, “the 
duty of filing an accurate return 
cannot be avoided by placing re- 
sponsibility on an agent.” 
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Save WITH STAINLESS STEEL 


BRIGHT, GLEAMING STAINLESS STEEL ADDS THE EXTRA MARK OF 
QUALITY TO JUST ABOUT EVERY TYPE OF PRODUCT YOU CAN THINK 
OF. NOT ONLY IS IT THE MOST DURABLE, CORROSION -RESISTANT 
AND SANITARY METAL AVAILABLE TODAY, IT OFTEN SAVES IN THE 
LONG RUN WHEN YOU CONSIDER ITS EXTENDED SERVICE LIFE AND 
LOW MAINTENANCE. ANY WAY YOU FIGURE, STAINLESS STEEL IS 
YOUR BEST BUY—BOTH IN QUALITY AND SERVICE. 


SCC YOUR STEEL SERVICE CENTER 


YOUR LOCAL STEEL SERVICE CENTER MAINTAINS COMPLETE STOCKS 
OF STAINLESS IN ALL FORMS. BUYING STAINLESS REGULARLY AS 
YOU USE IT REDUCES YOUR INVENTORY, RESERVES CAPITAL IN- 
VESTMENT AND LOWERS IN-PLANT STORAGE COSTS. YOUR NEAREST 
STEEL SERVICE CENTER IS YOUR BEST ASSURANCE OF QUICK, ON- 
TIME DELIVERIES TO MEET TIGHT PRODUCTION SCHEDULES. 


specify WieroZold. STAINLESS 
STEEL SHEET & STRIP 


MICROROLD— PIONEER PRECISION -ROLLED, LIGHT GAGE STAINLESS 
STEEL SHEETS-GIVES YOU MORE STAINLESS AREA PER TON OR 
AN EQUIVALENT AREA WITH LIGHTER WEIGHT. ‘‘THINNESS CON- 
TROL’ IN PRODUCTION MEANS THE DECIMAL THICKNESS IS UNI- 
FORM THROUGHOUT THE LENGTH AND WIDTH. ASK YOUR STEEL 
SERVICE CENTER ABOUT THE MICROROLD STORY. 


WASHINGTON STEEL CORPORATION 


WOODLAND AVENUE WASHINGTON, PA, 
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Hood Denies Conspiracy with 
A&P to Restrain Trade 


mission has charged H. P. 

Hood & Sons, major New Eng- 
land milk distributor, and the Great 
Atlantic and Pacific Tea Company 
with unlawful conspiracy in re 
straint of trade. 


iE FEDERAL Trade Com- 


Hood flatly and without reserva- 
tion denied the charges. A state- 
ment from the company says that 
the charges give every indication 
of being inspired by embittered, 
reckless competitors. It goes on to 
say, “In the milk business, more 
than almost any other industry, 
competitive conditions determine 
what prices will be, and these con- 
ditions vary in different areas. In 


Greater Boston, for example, there 
are more than 200 milk dealers 
engaged in extremely active and 
keen competition and literally thou- 
sands of stores that sell milk. All 
of them are competing for sales. To 
contend that Hood and A & P en- 
gaged in the practices charged, 
verges on being economic nonsense. 

“It is equally ridiculous to state 
that Hood has done anything to 
undermine home delivery sales. 
Home delivery is a vital part of our 
business and we do everything pos- 
sible to cultivate it by means of 
fair prices, quality products and 
superior service. 


“Anyone who has any knowledge 





THIS MANUAL 


can save you hundreds of dollars 


in setting up or revamping 
cottage cheese manufacturing facilities 


‘ENGINEERING RECOMMENDATIONS 
FOR THE MANUFACTURE OF COTTAGE CHEESE’ 


Originally written for franchisees of the Nordica Cottage Cheese 





process, this booklet contains valuable information for any dairy in- 
terested in the manufacture of cottage cheese. Based on years of 
practical experience by the nation’s foremost authorities on cottage 
cheese, the booklet covers these subjects: 


e Basic equipment and estimated cost 
e Room arrangement, with floor plans 
e Room size and construction 

e Cheese vats 


e Starter vats, creaming or blending 
vats 


e Cheese packager 
e Steam, water and refrigeration re- 
quirements 


e Air conditioning and ventilation 


This manual does not cover processing procedures 


ORDER YOUR COPY TODAY 


& NORDICA FOODS CO., INC. DEPT. A 
1501 W. 10th St. Sioux Falls, S. Dak. 







OO Please send __.copies of “Engineering Recom- 


mendations” at $5.00 per copy. 
(1) Check enclosed O) Please bill us 


() Send information on Nordica franchise program. 


Name ot 
oa 





Dairy 





PRICE $5.00 


to non-franchised 
dairies. 
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of recent developments in the milk 
industry in New England knows 
that Hood has not started any 
price wars. As an established 
dealer, we would have nothing to 
gain by such a practice. 


“Hood has been in business for 
more than 100 years and has 
earned a reputation for honest 
prices and fair dealing. Because 
we have been more successful than 
some competitors, we have lately 
become a target for attack. We 
have not been guilty of any wrong- 
doing and are confident that we 
can prove that the FTC charges 
against us are baseless.” 


In a set of 10 charges, FTC 
claims that Hood and A & P since 
February 1957 have employed un- 
fair methods of competition. They 
are alleged to have fixed prices 
in retail stores, charged different 
prices in one area than in another, 
forced Hood competitors to sell be- 
low cost, attempted to destroy 
home delivery of milk by widening 
the differential between home and 
store prices, established price levels 
unrelated to producer prices, de- 
nied competitors an opportunity to 
bid for A & P business, among 
other violations. 

Early in 1960 the FTC brought 
similar charges against Hood; 
A & P was not included. 

Officials of the super market 


chain had no comment to make on 
the charges. 


CUNNINGHAM ELECTED PRO 
EXHIBIT MANAGER OFFICIAL 


C. Homer Flynn, Federation of 
Societies for Paint Technology, was 
elected president; and Joseph S. 
Cunningham, Dairy Industries Sup- 
ply Association, was elected vice 
president of National Association 
of Exhibit Managers at NAEM’s 
annual meeting at the Greenbrier 
Hotel, White Springs, West Vir- 
ginia, December 1-2. 


Chester Wells, American Society 
for Metals, was continued as secre- 
tary-treasurer of this organization 
which has more than 100 mem- 
bers who are responsible for the 
planning and conduct of industrial 
and educational expositions repre- 
senting American industry. 
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BATAVIA 


REFRIGERATED-INSULATED RETAIL MILK BODIES 


Batavia offers you true custom-design . . . in refrigeration system and layout, in 

body size and proportions, in door size, type and placement, in insulation, and in a 
dozen other details where custom design can mean greater efficiency. There’s no 

loss of load space, no waste of refrigeration, no lost handling motion when your 
bodies are custom designed by Batavia. And because these bodies are built to 

Batavia quality standards they last longer, cost less to maintain, and offer positive 
product protection. Write for information. 
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BATAVIA BODY COMPANY, Batavia, Illinois 
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ORDER OF COMMISSION FOR 
ACCEPTANCE OF DELIVERIES 


When the Circuit Court in 
Florida decided recently that 
the Milk Commission of that 
state had the power to order 
distributors and producer dis- 
tributors to accept and pay for 
milk in accordance with its price 
fixing and base fixing orders, 
the Borden Company and others 
sued for an injunction against 
such action by the Commission. 


In this action it was asserted 
by these companies that the 
Commission had neither power 
nor authority to compel them 
to accept all the milk produced 
and delivered by their pro- 
ducers. It was also contended 
that should it be held that such 
authority had been granted to 
the Commission, this law would 
deprive these distributors of 
both their liberty of contract and 
their property without due 
process of law in violation of 
not only the constitution of that 
state but of the Fourteenth 
Amendment of the Constitution 
of the United States. 


Upholding the power asserted 
by the Commission to compel 
the acceptance of deliveries by 
purchasers, the Florida court 
said that clearly the Milk Com- 
mission had the power to re- 
quire a distributor to take milk 
delivered pursuant to a previous 
course of dealing between such 
distributor and its producers. 


“The statute gives the Com- 
mission power to impose mini- 
mum prices on all classes of milk 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


and there is no showing of ar- 
bitrary action on the part of the 
legislature or the Commission. 
Under the police power there 
can be no question of the power 
of the Commission to make the 
orders in question as long as 
arbitrary and unreasonable ac- 
tion is not shown.” 


Borden Company v. Odham, 121 So. 
2d 625, Florida, July 31, 1959. 


ANTI-SUBSIDIZING 
STATUTE UPHELD 


A statute enacted in Okla- 
homa in 1955 makes it unlawful 
for any person or corporation 
engaged in business as a whole- 
saler, processor or distributor of 
dairy products, to furnish, give, 
rent, lease or lend to a retail 
dealer in dairy products, any 
equipment or fixtures having a 
real or substantial value, includ- 
ing ice cream cabinets and bulk 
milk dispensers. 


It is further provided by 
this law that any gratuity, loan 
or arrangement covering such 
equipment or fixtures existing at 
the time of the passage of this 
act, shall automatically termi- 
nate by operation of law at the 
end of fourteen months there- 
after. 


Before the enactment of this 
statute, a retail dealer of dairy 
products in that state had agreed 
with a manufacturer and whole- 
saler of dairy products, for the 
use of an ice cream cabinet with 
electrical refrigeration equip- 
ment in which only the products 


of this manufacturer would be 
stored. 

After the passage of the law 
an action was brought by this 
retail dealer against the sheriff 
and county attorney to prevent 
their enforcement of its prohibi- 
tions on the ground that the 
statute was unconstitutional. 
The retailer argued that the law 
was in no way related to the 
health, welfare or safety of the 
public and violated the rights 
guaranteed by the constitution 
of that state in that it invaded 
private rights and deprived 
wholesalers and retailers of the 
right to contract and was an 
attempt to nullify existing con- 
tracts. 

Recently a decision handed 
down by the Supreme Court of 
that state holding the law valid 
and enforceable, was, in part, 
“We can only conclude that the 
knowledge of the legislature was 
such that the practice of sub- 
sidization was forcing numerous 
dairy plants out of business and 
was adversely affecting the sta- 
ble economy of the State of 
Oklahoma and was reducing the 
prices paid to the dairy pro- 
ducer, increasing the price paid 
by the consumer and was detri- 
mental to the welfare of the 
state. 

“Such being the case, we hold 
that the Act is not arbitrary and 
capricious and is a proper exer- 
cise of the police power, taking 
into consideration the legitimate 
aims sought to be accomplished.” 


Gates v. Easter, 354 Pac. 2d 438, 
Oklahoma, May 24, 1960. 
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FAST OPENING AND CLOSING. Jamison Electroglide® Power Doors speed traffic to loading dock—single leaf cooler door, left, 
and bi-parting freezer door, right. 


New $3,000,000 automated dairy plant 
features Jamison Horizontal Sliding Doors 


e Ina dramatic advance toward automated 
processing of fluid milk and ice cream prod- 
ucts, the Borden Company recently com- 
pleted a new $3,000,000 plant at Milwaukee, 
Wisconsin. An important feature of this 
modern plant is a number of Jamison Hori- 
zontal Sliding Cold Storage Doors. 


<3 


More and more, in the design of new, modern 
facilities like this one, Jamison Doors are 
specified to save space, minimize refrigera- 
tion loss, speed traffic and facilitate handling 
of products and materials. Get the story of 
the cost-saving benefits of Jamison Doors 
from your architect, or write to Jamison Cold 
Storage Door Co., Hagerstown, Md. 


JAMISON 


COLD STORAGE DOORS 


4 
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SAVES REFRIGERATION. Jamison Manual Horizontal 
Sliding Door in combination with self-closing Flexidor®, 


zontal Sliding doors facilitate loading of dairy products. 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal | Ore 
1958 1959 
4 OcT. NOV. : i FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. 
*Boston ........... ian 4.69 4.83 4.90 4.99 4.78 4.94 4.53 4.08 3.82 3.76 4.41 4.81 5.10 
So. East New England er ~ 6.00 5.97 5.61 5.30 5.06 5.08 5.82 6.13 6.27 
Springfield 5.82 5.92 5.85 5.97 5.62 5.74 5.40 5.06 4.72 4.75 5.44 5.70 6.30 
Worcester | 5.68 5.57 6.01 6.15 5.76 5.99 5.55 5.12 4.91 4.78 5.46 5.78 6.30 
Connecticut shy, x 4.83 4.92 5.92 6.09 5.57 
*New York - N. J. 4.81 4.86 4.99 4.84 4.64 4.54 4.28 4.00 3.74 3.75 4.31 4.69 4.89 
{Buffalo .. 5.10 5.17 5.30 4.85 4.61 4.57 4.41 4.25 4.06 4.01 4.74 5.31 5.21 
tRochester .................... 5.31 5.33 5.23 4.93 4.70 460 4.41 4.30 3.95 4.01 4.96 5.18 5.36 
Philadelphia 5.42 5.39 5.37 5.34 4.97 4.89 4.76 4.57 4.46 4.52 4.86 4.87 5.02 
Akron 4.40 4.35 4.29 4.32 4.32 4.03 3.94 3.91 3.81 3.85 3.98 4.37 4.47 
Cleveland 442 4.34 4.32 4.30 4.26 3.99 3.93 3.85 3.77 3.78 3.92 4.37 4.47 
Cincinnati — 4.49 4.50 4.54 4.73 4.26 4.24 4.22 3.72 3.48 3.50 3.80 4.06 4.75 
Columbus 4.41 4.81 4.92 485 4.34 4.34 4.28 3.81 3.58 3.62 3.76 4.37 4.88 
Toledo ... 4.68 471 456 4.58 448 4.14 400 3.94 3.83 3.85 4.04 4.50, 4.73 
Fort Wayne 0, 3.81 4.01 3.98 4.12 3.80 3.89 3.69 3.37 3.31 3.29 3.56 3.74 4.08 
South Bend . 3 3.91 4.14 4.29 4.15 4.06 4.02 3.83 3.78 3.59 3.62 3.86 4.03 4.17 
*Chicago ........ 3.57 3.51 3.48 3.38 3.33 3.32 3.22 3.20 3.16 3.16 3.29 3.50 3.60 
Quad Cities :Ci87HsC3.BZ_ 3.81 3.67 3.64 3.61 3.46 3.41 3.30 3.30 3.48 3.67 3.83 
Detroit . 3.80 3.89 3.92 3.91 3.92 3.61 3.55 3.46 3.40 3.38 3.47 3.85 3.92 
Milwaukee ........... 3.71 3.72 3.69 3.54 3.53 3.52 3.34 3.31 3.26 3.26 3.45 3.66 3.75 
Duluth - Superior 3.67 4.11 4.07 3.93 3.67 3.56 3.49 3.47 3.12 3.11 3.25 3.68 3.84 
Minneapolis - St.Paul... 3.90 3.84 3.75 3.56 3.49 3.45 3.42 3.43 3.37 3.36 3.70 3.80 3.98 
Cedar Rapids - lowa City 3.82 3.86 3.91 3.82 3.77 3.77 3.58 3.50 3.41 3.39 3.59 3.82 3.88 
Des Moines... 4.10 4.09 3.92 3.89 3.84 3.66 3.64 3.48 3.46 3.65 3.93 4.19 
‘Kansas City 0. 4.29 4.23 4.18 4.20 4.27 4.29 4.27 3.88 3.69 3.71 3.76 3.99 4.03 
St. Louis 4.45 4.61 4.57 4.26 4.29 421 4.11 3.69 3.55 3.57 3.84 3.98 4.43 
Omaha - Lincoln - C. B. 4.66 4.62 4.64 4.35 4.37 4.32 4.25 3.88 3.78 3.80 4.21 4.36 4.71 
Wichita ' 4.38 4.42 4.33 4.33 446 4.41 4.27 4.16 4.04 4.05 4.05 3.96 4.08 
Wilmington, Del. 5.39 5.52 5.46 5.51 5.23 5.17 5.10 4.90 4.68 4.81 5.22 5.23 5.29 
Washington, D. C......... a : ‘4.73 = 4.71 4.91 
Tri-State, Ky. - Ohio, W. Va... 5.06 5.16 5.04 4.99 4.89 4.42 4.49 4.02 3.77 3.82 3.93 4.45 5.2¢ 
eS 4.51 4.43 4.44 4.55 4.61 4.24 4.23 4.18 3.87 3.88 4.02 4.50 4.45 
So. East. Florida 6.61 6.59 6.49 6.41 6.43 6.49 631 6.24 6.17 6.19 635 6.42 6.47 
Louisville 4.47 4.56 4.60 4.56 4.14 4.08 3.97 3.46 3.35 3.42 3.54 3.87 4.5( 
Knoxville 4.33 4.43 4.41 4.42 446 4.36 4.37 4.19 4.18 4.75 4.22 4.19 4.3¢ 
Memphis 4.98 5.02 4.76 4.64 4.71 4.60 4.36 4.20 4.19 4.22 4.60 4.87 5.05 
Nashville 4.25 4.28 4.24 4.30 4.39 4.08 4.30 3.88 3.82 3.83 3.91 3.89 4.35 
Mississippi Gulf = — <§.21 5.17 465 4.48 446 463 4.74 5.12 5.2: 
*New Orleans 4.83 4.87 5.04 4.90 5.02 4.84 4.56 4.52 4.41 4.38 4.55 4.76 5.0: 
Oklahoma Met. Area 4.51 4.39 4.31 4.40 4.52 4.49 4.51 4.18 3.94 3.95 4.29 4.27 4.2: 
*Austin - Waco 5.49 5.46 5.46 5.67 5.66 5.56 5.34 5.26 5.10 5.10 5.29 5.16 5.17 
Corpus Christi 5.69 5.68 5.82 5.91 5.87 5.68 5.41 5.31 5.23 5.08 5.38 5.50 5.4( 
North Texas 4.73 4.72 4.67 4.74 485 4.73 4.43 4.26 4.10 4.14 4.31 4.36 4.5 
San Antonio ......... 4.67 5.26 5.63 5.64 5.66 5.68 5.22 5.06 4.98 4.94 5.25 5.25 5.2: 
Colorado Springs - Pueblo 5.07 5.01 480 4.70 4.53 4.62 4.71 4.77 4.8: 
Central Arizona 5.36 5.27 5.19 5.31 5.30 5.21 5.24 5.26 5.15 5.58 5.15 4.96 5.0¢ 
Puget Sound _ 4.02 3.97 4.03 4.09 4.08 4.14 4.05 3.93 3.77 4.28 3.83 3.93 4.01 
Inland Empire 4.57 480 464 460 4.41 4.48 4.48 4.41 4.20 4.73 4.28 4.42 4.5: 
*Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
+State-controlled market, not under Federal Order. 
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ral | Order Markets, F.O.B. Market or Other Indicated Points 
1960 
UG. SEPT. OcT. NOV. hi I FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OcT. NOV. I 
81 5.10 5.18 5.26 5.15 4.93 4.88 4.49 4.02 3.83 3.80 4.35 4.72 4.91 4.91 4.98 
13 6.27 6.22 6.10 5.97 5.78 5.81 5.75 5.06 4.84 5.01 5.68 5.95 6.12 6.05 6.05 
70 6.30 6.34 6.24 6.18 5.90 5.91 5.58 5.02 4.80 4.90 5.34 5.54 5.84 5.80 5.86 
78 6.30 6.35 6.20 6.20 6.00 5.98 5.82 5.16 4.93 4.98 5.53 5.67 6.12 5.99 6.05 
.09 5.57 6.37 6.28 6.15 5.85 5.81 5.62 4.95 4.76 4.94 5.74 5.91 6.16 5.94 5.96 
69 4.89 5.03 5.04 4.80 4.56 4.38 4.15 3.86 3.64 3.72 4.07 4.41 464 5.03 485 } } © 
31 5.21 5.36 5.37 4.85 4.41 4.37 4.33 4.01 3.84 3.83 4.39 4.87 4.95 5.06 5.02 
18 5.36 5.43 5.35 4.91 464 4.58 4.48 4.25 3.96 4.10 484 5.01 5.24 5.34 5.30 
87 5.02 5.29 5.29 5.22 4.82 4.75 4.71 4.47 4.35 4.48 4.96 4.96 5.15 5.18 5.22 
.37 4.47 4.46 4.48 4.40 4.24 4.26 4.23 3.85 3.71 3.77 3.96 4.23 . 4.52 4.65 
37 4.47 4.46 4.48 4.40 4.24 4.26 4.23 3.85 3.71 3.77 4.06 4.30 4.41 4.52 4.65 
1.06 4.75 4.97 484 4.91 4.37 4.24 4.17 3.69 3.47 3.51 3.64 3.93 4.59 4.64 4.84 
|.37 4.88 5.58 5.59 5.15 4.46 4.28 4.24 3.63 3.44 3.53 3.63 4.21 4.77 4.84 4.94 
50 4.73 4.70 4.68 4.62 4.47 4.16 4.09 4.01 3.90 3.95 4.26 4.56 4.79 4.79 4.85 
1.74 4.08 4.50 4.57 4.24 3.84 3.75 3.76 3.45 3.39 3.54 3.91 4.20 4.20 4.15 4.24 
1.03 4.17 4.23 4.27 4.13 3.96 3.95 3.78 3.72 3.59 3.63 4.11 4.22 4.25 4.28 4.51 
3.50 3.60 3.64 3.67 3.49 3.41 3.40 3.30 3.28 3.20 3.23 3.68 3.85 3.88 3.65 3.75 
3.67 3.83 3.93 4.02 3.74 3.72 3.68 3.54 3.48 3.34 3.36 3.81 .. 4.06 4.27 
3.85 3.92 3.98 4.05 3.99 3.95 3.97 3.93 3.86 3.76 3.77 4.18 4)8 438 4.43 4.54 
3.66 3.75 3.85 3.88 3.69 3.66 3.64 3.47 3.44 3.35 3.38 4.03 4.09 4.18 3.94 4.07 
3.68 3.84 4.31 4.29 4.22 3.85 3.62 3.31 3.27 3.22 3.18 3.54 3.80 3.82 3.81 3.78 
3.80 3.98 4.02 3.95 3.72 3.60 3.54 3.51 3.48 3.42 3.39 3.70 3.84 4.00 3.99 4.04 
3.82 3.88 3.96 3.99 3.87 3.84 3.81 3.66 3.58 3.45 3.41 3.60 3.81 3.97 4.05 4.17 
3.93 4.19 4.31 4.33 4.14 4.05 3.99 3.83 3.81 3.74 3.66 4.03 4.09 4.41 4.39 4.52 
3.99 4.03 4.04 4.00 4.08 4.12 4.17 4.20 3.84 3.70 3.73 4.01 4.10 4.15 4.24 ._ 
3.98 4.43 4.61 4.53 4.29 4.15 4.07 3.98 3.59 3.40 3.45 3.58 3.94 4.15 4.43 4.60 | 
4.36 4.71 4.79 4.69 4.15 4.40 4.39 4.43 4.07 3.86 3.87 4.34 4.35 4.78 4.69 4.74 | 
3.96 4.08 4.17 4.13 4.24 4.20 4.26 4.28 4.11 3.99 3.99 3.96 3.94 4.15 4.20 4.28 | 
5.23 5.29 5.54 5.45 5.46 5.00 5.02 5.02 4.81 4.73 4.87 5.20 5.22 5.34 5.50 5.44 
4.71 4.91 5.10 5.01 4.98 4.86 4.86 4.55 4.43 4.21 4.33 4.80 4.87 5.04 4.79 4.90 
4.45 5.20 5.28 5.27 5.07 4.82 4.41 4.09 3.97 3.77 3.89 3.95 4.67 5.16 5.31 5.36 
4.50 4.49 4.53 4.52 4.59 4.49 4.54 4.48 4.07 3.84 3.83 3.97 4.44 4.59 4.69 4.90 
6.42 6.47 6.50 6.29 6.25 6.16 6.27 6.29 6.30 6.22 6.21 6.18 6.14 6.24 6.07 5.92 
3.87 4.50 4.73 4.71 4.67 4.18 4.12 4.29 3.70 3.41 3.49 3.60 4.00 4.67 4.95 5.14 
4.19 4.36 4.47 4.42 4.39 4.29 4.19 4.27 4.13 4.00 4.03 4.54 468 4.86 4.35 4.47 
4.87 5.09 5.26 484 488 482 4.78 484 480 4.41 4.41 4.61 4.95 4.77 5.06 5.26 
3.89 4.35 4.54 4.47 4.53 445 4.14 4.09 3.91 3.74 3.81 4.63 4.35 4.56 
5.12 5.23 5.53 5.35 5.38 5.42 5.62 5.31 5.10 4.59 4.45 4.46 4.62 5.10 5.06 5.34 
4.76 5.05 5.17 4.97 5.09 4.96 5.16 5.03 469 4.74 4.75 5.00 5.10 4.95 5.10 5.19 
4.27 4.23 442 440 4.49 464 468 4.74 4.20 3.95 3.99 4.34 4.38 4.57 4.41 4.48 
5.16 5.17 5.49 5.57 5.65 5.64 5.70 5.52 5.29 5.16 5.18 5.39 5.46 5.70 5.76 5.77 
5.50 5.40 5.27 5.71 5.79 5.76 5.89 5.59 5.60 5.47 5.44 5.73 5.88 5.96 6.12 6.18 
4.36 4.51 4.78 4.83 4.89 4.97 4.93. 4.79 4.45 4.29 4.37 4.57 4.62 4.79 4.81 4.92 
5.25 5.22 5.43 5.53 5.48 5.48 5.47 5.24 4.97 4.92 5.07 5.36 5.44 5.54 5.62 5.64 
4.77 4.85 5.11. 5.07 5.05 4.99 494 483 4.64 4.30 4.24 4.66 4.81 4.80 4.97 5.10 
4.96 5.06 5.02 484 484 488 4.96 4.97 5.15 5.10 5.12 S17 $.13 335 5.55 
3.93 4.01 4.03 4.16 4.15 4.12 4.10 4.08 3.92 3.76 3.77 4.02 4.14 4.15 4.03 4.17 
4.42 4.53 4.54 4.61 4.57 4.45 4.51 4.56 4.53 4.25 4.23 434 4.50 462 4.63 4.74 
This chart will appear each month. The next month’s figure will be added with each issue. 
eview February, 1961 105 











106 


Thy. eng a 


vi 





Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 








Information on 
sherbets and ices 


Transmission of 
coliforms in milk 


Effect of bacteria 
on butterfat 
content 


Pressures for 
soft ice cream 








Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM — Will you please 
send me a good recipe for pine- 
apple sherbet and pineapple 
ice? 

We are particularly anxious 
to better our sherbets since we 
notice a definite trend upward 
for sherbets in the summer 
months. Our orange and lemon 
items sell well since we use fresh 
jyices in their manufacture but 
we are not satisfied with the 
pineapple. Since ours is largely 
a retail and package business, 
quality products production is 
essential to continued success. 
With a relatively small clientele 
it is easy to harp on quality but 
the article must live up to our 
claims for it. 


T. W. H., Virginia 


ANSWER-—You have the right 
idea: broadcast the fact that you 
use only the best ingredients in 
your frozen desserts and then make 
the best product that science can 
produce. It is so foolish to reck- 
lessly cut quality to meet a price. 
And if you know there’s quality in 
your output, and you're proud of 
it, you can put up a convincing 
statement in your oral or published 
advertising. 

Any textbooks on ice cream man- 
ufacture, if you have them, will 
give you good formulas on sher- 


bets. These would include Tracy’s, 
Sommer’s, Frandsen’s, and Fisk’s. 
Unfortunately, most of these, if not 
all, are no longer in print. Booklets 
issued by manufacturers of stabil- 
lizers for sherbets may also be ob- 
tained by requesting them. 


You do not state whether you 
use uncooked pineapple. The raw 
product contains material destruc- 
tive to the stabilizing action of 
gelatin and perhaps affects mix- 
tures containing other stabilizers. 

For a sherbet try this formula: 

26 pounds sugar, 
1 tin (#10) crushed pine- 
apple, 
ounces gum stabilizer, 
ounces citric acid solution 
(50%), 

1 gallon ice cream mix, 

Water to 10 gallons. 


ut Ul 


Add the mix when other ingredi- 
ents have been frozen to a semi- 
solid condition. Take 30 per cent 
overrun. 

For pineapple ice: 

27 pounds sugar, 
1 tin (#10) crushed pine- 
apple, 
5 ounces gum stabilizer, 
5 ounces citric acid solution 
(50%), 
Water to 10 gallons. 


Pectin may be used, and is very 
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help 
your 
producers 


to SAFE SAVINGS! 


How?...by steering them on to a good thing; the one milk filter that 





delivers high performance day after day, and does it without gauze. 

Kendall non-gauze Milk Filters have proved themselves to thousands 
of milk producers all over the country. They’ll tell you that Kendall 
Milk Filters consistently deliver higher sediment ratings, filter milk 


faster and cleaner without washing or 





channeling, and save 30% on filter costs in 
the bargain! 

Make sure of the quality of milk your pro- | SS Dee 8 DY DD 
ducers deliver ... and help them to more NON-GAUZE 


profits by stocking » MILK FILTERS 





TUE KENDALL COMPANY 


Fiber Products Division 


WALPOLE, MASS. CLEANER MILK + FILTERS MORE ~- COSTS LESS 
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Kae: Kold 


LESSON 2 





Let’s talk about 
Truck Drivers... 
who aren’t Salesmen 


@ What is more disturbing than 
the thought that you turn over a 
truck—its inventory—and all the 
investment to a shy, timid, intro- 
vert who is scared to death of 
your every customer? What can 





you do to offset this shyness—this 
backwardness? Well, sir! After 
you've tried everything in the 
book — training, contests, etc. — 
how about selling something new 
and different. How about selling 
ice cream. He has to knock on the 
door to deliver it. This means he 
has to see the homemaker—and 
she will buy not only ice cream, 
but extra items and bi-products. 
This prescription for new profit 





from retail routes is a proven 
method. Get your customers to 
force the shy guy to sell. It can be 
done —and Kari-Kold has the 
answer. 


_ i a 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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satisfactory, in either one. It should 
be handled according to manufac- 
turer's directions. Use no color and 
take 10 per cent overrun. 


PROBLEM — | would like you 
to answer a question in your 
section of the “American Milk 
Review.” Recently | was told by 
a milk inspector that high coli- 
form counts in raw milk could 
come from the herd drinking 
coliform contaminated water. 
Could this be true? | doubt it 
but | would like an authorita- 
tive opinion. 


J. H. G., Washington 


ANSWER-—You’'re correct: the 
drinking of coliform contaminated 
water by the cow does not mean 
the organisms are excreted in the 
milk. The cow does not pass the 
organism from her body interior 
into her milk. 


But it is highly important that 
the cow does not have access to 
such contaminated water. Perhaps 
your friend has reference to the 
fact that her coat will become con- 
taminated from dirt and organic 
matter in the water. Certainly her 
mouth, tongue, and saliva will be- 
come contaminated and this con- 
tamination will be passed to her 
coat when she licks herself. Also 
her coat will be fouled from splash- 
ings from this water. The worst 
danger comes from the likelihood 
that such water contains other or- 
ganisms dangerous to both animals 
and man. The presence of coliform 
organisms in water is presumptive 
evidence that it is unfit for con- 
sumption. 


It is very difficult to prevent the 
presence of some coliform organ- 
isms in milk because it is difficult 
to keep some dirt from falling into 
milk during the milking process. 
Manure on the flanks of the cows 
carries coliform organisms of bo- 
vine origin common in the animals’ 
feces. It is coliforms of human or- 
igin that are dangerous. How may 
the origin be determined? There- 
fore, milk inspectors are usually 
insistent that standards be imposed 
on numbers of coliforms and that 
numbers be limited. In some cases, 
the presence of any may be suffi- 
cient to exclude the milk from the 
market. 


PROBLEM—Your very inform- 
ative article in the July 1960 
issue of the “American Milk 
Review” has clarified points in 
milk operations that have been 
of interest to me for some time. 


I shall take advantage of your 
kind offer to answer questions 
sent to you and present the fol- 
lowing for your interpretation: 


1. The effect bacteria have 
on the butterfat content in milk. 


2. The butterfat testing pro- 
cedure for fat in buttermilk and 
homo. 

M. W., Louisiana 


ANSWER-~Bacteria have no ef- 
fect on the butterfat content of 
milk, at least upon the reading of 
the Babcock test. They may sour 
the milk, making more difficult the 
separation of the fat in the gradu- 
ated portion of the neck and the 
souring milk may have a tendency 
to produce a charred curd making 
the fat reading inaccurate. Sec- 
ondly, the enzymes produced by 
bacteria have the effect of acting 
on the different fats composing but- 
terfat producing off flavors. These 
do not noticeably affect the per 
cent fat reading, however. 


For your second question for 
testing fat in buttermilk (skimmilk) 
and homogenized milk a bulletin 
is being sent to you. 


PROBLEM—in the June, 1960, 
issue you gave mix formulas for 
soft ice cream. 


Would you please advise me 
what temperatures and homog- 
enizing pressures you would use 
for these formulas on both sin- 
gle and double stage homogen- 
ization? 

J. F. F., New York 


ANSWER-—Two-thousand five- 
hundred pounds pressure is the 
recommended pressure for homog- 
enizing low fat mixes with a single 
valve homogenizer. For a double 
valve the total pressure used _ is 
about the same except to use about 
1,800 on the first stage and 700 
to 800 pounds on the second. It is 
harder to efficiently homogenize a 
low fat mix than a high fat or a 
standard mix. Homogenize at pas- 
teurizing temperature and cool im- 
mediately. 
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KLENZADE 


gnLby 


KLENZAIR 
CONDITIONING UNIT 


\\  CULTURE-STARTER 
\\ ROOM 


A Complete Culture Program 
through One Source 


Klenzade Environmental Sanitation en- 
compasses fofal results. The program 
safeguards every link in the processing 
chain . . . from selection of Klenzade 
Cultures to highest quality finished pro- 
duction. This completeness, in services, 
products, and equipment, backed by the 
nation’s finest technical resources is un- 
equalled. 








KLENZADE PRODUCTS 
AND METHODS 
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Course for Experts 

Pennsylvania State University is 
offering a comprehensive corres- 
pondence course called Milk Tech- 
nology and Food Value. Lessons 
include discussions of dairy chem- 
istry and bacteriology, quality tests, 


public health and manufacturing 
of certain concentrated milks. 
Meant primarily for the expert and 
not the beginner, the course is a 
foundation for courses in market 


milk, 


making, and cheese manufacturing. 


ice cream making, butter 








NONFAT DRY MILK 


“Better dry milk at lower cost 
was the right answer for us.” 


... Percy W. Dake, mutuat pa 


@ NO STEAM...NO WATER 
...-NO WATER DISPOSAL 
PROBLEM 


@ PUSHBUTTON OPERATION 
... ONE MAN CONTROLS 
ENTIRE PROCESS 


@ IN-PLACE 
CLEANING 


@ MAXIMUM WHEY-PROTEIN 
NITROGEN VALUES 


@ CONTINUOUS PRODUCTION 
...NO STICKAGE OR 
BURN-ON EVEN AT 
LOW TEMPERATURES 


@ LOWEST POSSIBLE 
PRODUCTION COST 
PER POUND 
OF DRY PRODUCT 


IRY PRODUCTS, SARATOGA SPRINGS, N.Y. 





Vapor Chamber of Mojonnier Lo-Temp Process System 


in plan 


Thorough study and comparison of all 
concentrating and drying equipment 
available, convinced Mutual Dairy 
Products beyond any doubt that the 
Mojonnier Lo-Temp Process was the 
right answer to their surplus problem. 
As other leading dairies found, Mu- 
tual’s Lo-Temp nonfat dry milk and 
dry buttermilk has greater yield, finer 
flavor, perfect uniformity and better 


t of Mutual Dairy Products, Saratoga Springs, N.Y. 
Production 900 Ibs/hr. 


mixing results on cottage cheese, but- 
termilk, chocolate milk, ice cream and 
other “specials”. Lowest labor costs, 
too, since only one man operates the 
entire process from a central push- 
button control panel. 


Get the full story of the highly profit- 
able experiences of dairy leaders with 
the Mojonnier Lo-Temp Process. 


Full details in Bulletin 372-18. Write for your copy today. 


MOJONNIER BROS. CO., 4601 WEST O 


HIO STREET, CHICAGO 44, ILLINOIS 





7 QUALITY ENGINEERED FOR ECONOMY 





LO-TEMP PROCESS SYSTEM 


(HEAT PUMP PRINCIPLE) 
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Stuart Patton, professor of dairy 
science at Penn State, is the author. 
Further information is available at 
Correspondence Courses, 202 Agri- 
cultural Education Bldg., Univer- 
sity Park, Pennsylvania. 


© 


Same Management at Barker 

R. A. Bruce, executive officer of 
Barker Equipment Company, has 
announced that the sale last fall 
of the Barker Poultry Equipment 
Company, Ottumwa, Iowa, in no 
way affects the ownership or the 
operation of Barker Equipment 
Company, Keosauqua, Iowa. Mr. 
Bruce said that the similarity of 
company names and the proximity 
of the firms to each other in Iowa 
may have caused some confusion 
in the public mind. 


Mr. Bruce’s announcement makes 
clear that Barker Equipment Com- 
pany will continue under the same 
ownership and executive direction 
as in the past and that it will con- 
tinue to manufacture and sell wire 
milk bottle cases and ice cream 
hardening cases for the dairy in- 
dustry. 


© 


Research Centralized 


Lily-Tulip Cup Corporation’s 
new technical center at Commack, 
N. Y., concentrates all of the com- 
pany’s research and development 
functions under one roof. The 
150,000-square-foot facility covers 
five acres on a 28-acre plot. It con- 
tains chemical and physical labo- 
ratories, marine research quarters, 
engineering offices and drafting 
rooms. It also has space for ma- 
chines development, pilot machine 
operation and facilities for machine 
construction and: assembly. 


© 


Forbes Scholarship 


The establishment of a new 
$1,200 scholarship to be paid in 
four annual stipends of $300 each 
has been announced by Dr. I. A. 
Gould, head of the Dairy Tech- 
nology Department at The Ohio 
State University. Known as the 
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GET THE MOST 
FOR YOUR MONEY! 


OACO 

{PALMETTO 
DAIRY 

BRUSHES 


For brushes that are low in price, yet long on utility, specify Oxco. 
Fillings of Ox Palmetto, nature’s toughest fibre, make the differ- 
ence. This all-American brush material is the only one com- 
mercially grown and processed in the U.S.A. Special processing 
adds lively resilience to its toughness, gives excellent water 
carrying ability to make it ideal for dairy brushes. For a maximum 
return on your money, ask for Oxco dairy brushes, sold by leading 
Dairy Supply Dealers across the country. 








OXCO HOLSTEIN 
Can Cleaning Brush 


Extra-wide flare gets bottoms and shoulders 
of milk cans really clean. Generous palmetto 
filling holds lots of cleaning solution for 
easier scrubbing. Tumbled block 3 x 634”, 
filling trimmed 2” on wings, 139” center. 


THE ORIGINAL OXCO GONG® 


Versatile general purpose scrub originated 
by Oxco. Rounded face with wide flare gets 
into tight corners, palmetto filling resists 
matting. Trim, 2”, with 8” or 20” block. 





A popular utility scrub in a traditional, 
time-tested design. Hardwood block meas- 
ures 57%” overall with 13%” trim on thick, 
palmetto filling. A hardworking favorite for 
general cleanup work. 


OXCO TANKER # 2 Tank Cleaning Brush 


Rounded face of palmetto filling gives 
thorough scrub to tanks, vats, drums, etc. 
Two-piece block allows separate replace- 
ment of either part. Joined by rustless, 


| 
| 
ALL-PURPOSE OXCO SWISS | 
| 
unexposed bolts. Includes 48” handle. 





GO) 
a4” 
OX FIBRE BRUSH COMPANY, INC. 
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Forbes Chocolate Scholarship, the 
funds are provided by The Ben- 
jamin P. Forbes Company, well 
known manufacturers of chocolate 
flavor powders for the dairy and 
ice cream industries. 

The scholarship will be awarded 
on the basis of an individual’s high 
school record, aptitude tests, writ- 
ten scholarship examinations, and 
personal interviews by representa- 
tives of the local dairy industry 
and the Department of Dairy Tech- 
nology. 

According to Benjamin P. Forbes, 
president of the company, a recipi- 
ent of the award will be eligible 
for the scholarship each subsequent 
year throughout a four-year degree- 
taking course providing the stu- 
dent’s over-all performance is 
deemed satisfactory by the Depart- 
ment of Dairy Technology. 


Benjamin F. Forbes, treasurer 
and general manager of the Ben- 
jamin P. Forbes Company and a 
member of the Educational Com- 
mittee of the Northeastern Ohio 


Dairy Technology Society says, 


“There is a great need for addi- 
tional young men in the 11 billion 
dollar dairy industry. I would urge 
high school students who are in- 
terested to apply for this and sim- 
ilar scholarships. It is our hope 
the scholarship will encourage more 
young people to prepare themselves 
for a career in this outstanding 
industry.” 


© 
Vendo Upheld 


The Vendo Company of Kansas 
City, Mo., was successful in its 
litigation to keep another manu- 
facturer from infringing Vendo’s 
patents. Robert W. Wagstaff, Ven- 
do vice chairman and chief execu- 
tive officer, commented, “When 
the Cavalier Corporation of Chatta- 
nooga, Tenn., first started to manu- 
facture this type of equipment, we 
advised them they were infringing 
and sought to negotiate a royalty. 

“However, they refused to nego- 
tiate . so we were forced to 
take the matter into the Federal 
courts to protect our rights.” 


Involved in the suit were devices 
to prevent “jackpotting” within a 
machine, or the release of more 
than one bottle of soft drink by 
inserting coins for a single sale. 


Judge Richard M. Duncan of the 
U. S. District Court, Kansas City, 
indicated he had operated ma- 
chines of both companies and con- 
cluded the defendant’s manufac- 
tured machine infringed all the 
claims by the Kansas City firm. 


© 
Big Drive for 900 Calories 


A merchandising program _in- 
volving the expenditure of $1,500,- 
000 for the promotion of Plan, the 
900-calorie preparation, has been 
drawn up for 1961, according to 
George O. Bailey, Plan general 
manager. Included in the program 
will be full-page two-color news- 
paper ads, thousand-line two-color 
ads, TV commercials and a variety 
of point of purchase and consumer 
promotional aids. Plan is processed, 
distributed and merchandised solely 
to dairies. 
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FILL-RITE'S 


RIT 


jog. Applied for 


Builds Your Sales 


© LIFTS OFF EASIER 
© HAS MORE CLASS 


© MORE SANITARY 
© DOESN'T HIDE AD 
> COSTS NO MORE 


ECAP \_- 


| hing 


| Product 


Koolers — 





Rite-Cap’. notched tab eliminates undesirable metal stitch 
Its use for hand-capping is growing rapidly due to greater 
customer acceptance. 2 sizes: fits 2 oz. or % oz. and 


1 oz. creamers. Uncluttered face gives your advertising 


i} message greater impact. Available Gy 
Vy plain or printed in one or two as d 
1" op colors. Prices and more 
details on request. | 
_- 





Made by Mfrs. of Dispenseal Machines for Filling and Capping Creamers 


FILL-RITE CORPORATION 


49-55 LIBERTY ST., NEWARK, N. J. 
Tel. Mitchell 2-1260 


fs eloiesels;cfefahugetefatunehsiagefetafshefsfstelebetenenere 
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for pre-cooling and preserving foods 


Series “‘M’”’ King Koolers operate with low velocities 
in the cooler to maintain temperatures of 34° to 50° F., 
using ammonia or Freon refrigerants. Centrifugal 
blowers pull air through the cooling coil for efficient 
heat transfer. Featuring automatic temperature and 
refrigerant control, system defrosts during off cycle. 
Water defrost methods are also available. 

King Product Koolers are easily and quickly installed 
and serviced . . . assuring economy, efficiency, safety. 
Ceiling suspended and floor types are available in a 
complete range of sizes from 3,000 to 18,000 C.F.M. 











COMPANY OF 





PRODUCT 

ht OWATONNA 
KOOLE 914 No. Cedar St... Owatonna, Minn. 
ar a tur shorp freeze, cooling, ventilating and heating systems. 
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BOTTLE BY THATCHER 





We make pace-setting products for fast-moving 
customers. They demand the best—and get it. 


TAKE-OFF for new sales— hi\ NEW LOOK to the molded a Ba RECIPE for the successful 


*otato Salad 
Pr 





turn to the vinyl tube by top... brilliant modern swirl package: top with a CELON 


Thatcher. Good container for it from Thatcher's own design seal. Adds a lively look; puts 


i777) 


ah department. Accurately ma- Scie sell on the shelf; guarantees 








* | many products—and makes a 





bright, pleasant package, too. chined for trouble-free fit. that pure foods stay pure. 


THATCHER GLASS MANUFACTURING CO., INC. 
375 PARK AVENUE, NEW YORK 22,N.Y. 

CELON DIVISION McKEE DIVISION PLASTIC CONTAINER DIVISION 

Muscatine, lowa Jeannette, Pennsylvania Nashua, New Hampshire 
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aQimMous for protection ... 


Se 


Ly Hill, © te Enemy of Fict 
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: Ay a 
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A‘ 

} 
The super-lubricating film of-- 


ORANGE 
SOLID OIL 


is famous for 
protecting machinery 


Saves bearings, material, power, time...and...labor. 
Lasts two to four times as long as ordinary greases. 
Keeps production--UP! Maintenance repairs--DOWN ! 


To young and old, from coast to coast--the policeman with his 
traditional star is a symbol of protection. From one end of the 
country to the other the super lubricating, long lasting film of Orange 
Solid Oil is also famous--for protecting vital equipment. And today 
it is better than ever. It has been improved to give it greater clarity, 
brilliance, transparency--plus increased lubricating, sealing, water- 
proof and rust protection properties. Because Orange Solid Oil does 
an outstanding job.. — stays on the job four times longer--it is 
used and r ded by leadi 9g manufacturers of dairy, cheese, 
creamery, ice cream, and food equipment. 





1--Pure, unadulterated petroleum solidified oil. 
2--Practically odorless, tasteless, and transparent. 
3--Won't turn rancid--free of animal and vegetable fat. 
4--Cannot pit bearings--contains no alkalis. 
5--Non-corrosive--will not gum, cake, dry, or harden. 
6--Contains no fillers or abrasive of any kind. 

7--For all Alemite and Zerk fittings and grease cups. 





To minimize production down-time...reduce main- 
tenance costs...and...keep your output at top 
level--lubricate with famous, time tested, job- 
proved Orange Solid Oil. 

Over 200 leading distributors from Maine to Cali- 
fornia stock Orange Solid Oil. Packed in 4 oz. 
tubes...and...1, 10, 25, 100, 225, and 375 pound 
containers. Quick delivery from your local distri- 
butor. If he can’t fill your order--phone, wire, or 
write for name of your nearest source of supply. 


| For additional protection use special purpose-- ; 
I ORANGE HOMOGENIZER OIL NO. 50 
¢ Refined from aircraft stock * Does not foam © Mois- 
ture resistant ¢ Will not form residues or sludges. | 


ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. - 
One inch graduated filling spout perfect for lubricating electric 
motors, other appliances. 8 oz. tubes, packed 12 to the carton. 











Famous | wubricants [nc. 


Phone--BOulevard 8-2555 


124-132 West 47th Street * Chicago 9, Illinois 
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TOURING THE TRADE 








June Dairy Month Beginning to Percolate 


The snow may be nine feet deep and zero 
shows up far below but bluebirds and promotion- 
minded dairy lovers argue that spring is not as far 
away as might be thought. Clarence J. Steck, na- 
tional chairman for June Dairy Month activities has 
the show in winter quarters readying up for the 
thirty-day stand a hundred and twenty days hence. 
Mr. Steck, with more than 30 years in the butter 
business behind him, is vice-president of the 
can Butter 
Tastemark manufacturing branch of the Central 
Kansas City. 


Ameri- 


Institute and general manager of the 


Division of Foremost Dairies, Inc., 


June Dairy Month, in case you have forgotten, 
is sponsored by 13 organizations which is a fair to 
middlin’ amount of sponsoring. Just by way of 
keeping up with the times, 
dairy 
Repub- 
They are 


American Butter Institute, 


the protein of the 
associations in the 


lic are involved. 


American Dairy Associa- 
tion, American Dry Milk 
Institute, Dairy Association 


Executives, Dairy Industries 


Supply Association, Evapo- 
rated Milk Association, In- 


ternational Association of 





Clarence J. Steck 
Milk Industry 
National Creameries 
National Milk 
Cattle 


Association serves as 


Ice Cream Manufacturers, Founda- 
tion, National Cheese Institute, 
National Dairy 


Federation, 


Association, Council, 


Producers’ Purebred Dairy Asso- 


ciation. The American Dairy 


headquarters for the event. 


© 


FTC Cracks Down or Which End Is Up? 


FTC attorneys didn’t like the Hearing Ex- 
aminer’s ruling in the Federal Trade Commission’s 
action against H. P. Hood & Sons. The case involves 
a price discrimination charge growing out of the 
unsettled conditions that have prevailed for some 
The Hearing Ex- 
aminer held that certain documents the attorneys 


time in New England markets. 


hoped to use were trade secrets and, therefore, con- 
fidential. The Examiner placed them “in camera” 
they’re secrets, boys, and whoever 


which means 


heard of secrets being made public. The attorneys 
said “ ’tain’t so” and filed an appeal with the Federal 
Trade Commission. 


At the moment the FTC legal eagles appear to 
have the inside track. The Second Circuit Court of 
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TAPERED 


—_— _» to fit your hand... 







Your Customers 
Like Easy-to-Handle 
Nested Pure-Pak Containers 


Profit making Nested Pure-Pak Containers 

are preformed and waxed. Ready for you to use, 

and your customers like the “tapered to fit-the-hand”’ 
design! Save on Freight and Storage — 20,000 Nested 
Pure-Pak Half Gallons in a 7x14-foot area. 

Save on Manpower, too, they’re ready to use! 

Write, Wire, or Telephone Today 

for complete details on the 
profit-making Nested 
Pure-Pak program. 


Magician 





to: "Nesto" Dept. “F” 


360 N. Michigan Avenue 
WRITE — WIRE — Chicago 1, Illinois 
TELEPHONE TODAY 











for complete details on the NAME 

profit-making Nested Carton 

aan COMPANY ae 

ADDRESS 
ILRECO CALIFORNIA, INC., LODI, CALIF. 

NORTHWEST ILRECO, INC., PORTLAND, ORE. 1 CITY ZONE STATE 

POTLATCH FORESTS, INC., SIKESTON, MO. i 
® Ex-Cell-O Corp PAPER PACKAGE CORP., ST. PAUL, MINN. H 
Write No. 115 on Reoder Service Card 
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DEEDS, NOT WORDS 


We aim to build the best Valves, 
Pumps and Sanitary Dairy Fittings and 
to install the finest systems possible. 
The success of these efforts is 

being reflected in the continual service 
enjoyed by our clients. They have come 
to expect the exacting, performance- 
tested, long lasting equipment 

which is G & H Products. We pride 
ourselves on being doers —not talkers. 


Write for complete information. 


G & H Products Corporation 


5718 Fifty-Second Street, Kenosha, Wisconsin 


116 on Reader Service Card 





Appeals has ruled that a company’s copies of its 
reports to the Census Bureau are subject to subpoena 
by the Federal Trade Commission. 


In another recent FTC move, Foremost got 
the word from a Hearing Examiner’s decision which 
orders the firm to get rid of nine properties that it 
has acquired in its rapid rise to the number three 


spot in terms of sales volume. 
© 
NCA Prexy Gets Gold Watch 


A gold watch was presented to Pius Hostetler, 
Hillsboro, Kansas creameryman, retiring president 
of the National Creameries Association when he 





Royalty was on hand to cast additional bril- 
liance on the National Creameries Associa- 
tion farewell to its retiring president. 
Marilyn Christianson, Minnesota’s Princess 
Kay of the Milkyway, and ADA princess 
Bonnie Sue Houghtaling of Swan, lowa 
did the casting. 


turned over the duties of his office to R. E. Miller 
of Turtle Lake, Wisconsin. Presentation of the watch 
took place at the Association’s annual meeting in 
St. Paul, Minnesota. 


© 


Hang on to Your Mortgage, Boys, 
Better Days Ahead 


The probable dip in general business should 
have no important impact on earnings of most food 
companies, says The Value Line Investment Survey. 
The food industries as a whole are in a good posi- 
tion to continue their growth into 1961. 


For the dairy industry, the Value Line report 
says, “The major dairy companies have entered the 
dietary compound product field pioneered so spec- 
tacularly by Mead Johnson with Metrecal. They have 
more extensive distribution networks and have put 
a lower price on their entries. This should enable 
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THE MAGIC TOUCH OF LACTOSE boosts 


66 99° . 
flavor character In party CIps....Lactose absorbs and holds the full flavor of 
every ingredient in your party dips. yd Lactose adds a valuable nutritive element and gives party 
dips the sparkling taste appeal that builds consumer loyalty. This natural sugar of milk contributes to 


smoother body, creamier texture for better dipping and ease of spreading. It also extends product 


stability. 4 ‘Only Western produces Edible Lactose in the full range of granulations required by the 


food field. Strict chemical and bacteriological specifications, rigid quality control and years of processing 
experience assure highest quality. r 4 Take a good look at Lactose! For complete details, get in 
touch with Western, world’s largest producer of Lactose—pure milk sugar. Write or phone today. 


Western Condensing Company - Appleton, Wisconsin 


Dairies, Inc oy - 
Aactose 


Division of Foremost 











NOW AVAILABLE 
VENDING 
MACHINES 


FOR 
TWO- QUART 


PACK 


A new innovation. We can 
vend “Twin Pak” for the 
first time as a straight half- 
gallon machine with a total 
vending capacity of 60 
units plus a storage area 
of 32 units. 





VENDERS 
ALSO AVAILABLE 
FOR 
‘*‘PURE-PAK’’ 


HALF- 
GALLONS 


with a total vending ca- 
pacity of 70 units and a 
storage area of 30 units. 








ROWE Indoor or Outdoor 
MILK MERCHANDISERS 
NEW OR FACTORY REBUILT 
From $895.00 up 


Rowe machines will vend any size container on either or both 
vending sides, at any vending price up to 80c, in all coin 
combinations. 
Half-Gallon, Two-Quart Pack, Quarts, Pints, 
One-Third Quarts, Half-Pints 














them to capture an important share of the market. 
Competition for this market between big and small 
dairy companies will also be the rule, since entry 
into the field can be achieved, in most cases, in 
just a few weeks and raw materials are readily 
available. 

“Profit margins, therefore, on the new dietary 
products will decline as price competition intensifies. 


Even so spreads should remain relatively favorable. 


“This development is but another example of 
the surest route to future earnings growth for dairy 
companies: diversification of product line away from 
low-margin basic dairy products with limited growth 
of sales potential into higher margin food and non- 
food specialties which will attract the expanding 
volume of consumer expenditures on non-durables. 
Growth by acquisition of smaller dairy companies, 
used extensively in the past decade, is no longer 
feasible. Earnings growth in the dairy industry may 
be expected to continue at a well-defined, but more 


leisurely rate than formerly.” 


Inasmuch as the soft drink competition is often 
held up to milk distributors as a model of how to 
promote, Value Line’s analysis of that business is 
worth noting: 

“Soft Drink — Cool weather last summer was 
not the principal reason for the somewhat disap- 
pointing income results of most companies. The 
culprit was rising costs — and in particular the heavy 
cost of sales promotion to protect and expand mar- 
keting positions. The smaller companies, less able 
to sustain such advertising outlays than the in- 
dustry’s “Big 3,” were most severely affected by the 
cost spiral. 

“The major areas of competition are: (1) Ex- 
tension of marketing areas into new territory; (2) 
Introduction of new concepts in packaging; (3) Di- 
versification of product lines; (4) Stimulation of de- 
mand at the consumer level. 


“All these hold a very large potential for future 
sales growth. Demand is rising as population ex- 
pands. But the rate of increase in demand can be 
—and is being — enormously speeded up by effective 
advertising and sales promotion.” 


cc 
WRITE for catalog sheet describing ROWE Dual Automatic © lic 
MILK MERCHANDISER, Actually two machines in one for all ' 
types paper containers from half-gallons to half-pints. Indoor How Many Were Going to Saint Ives? lo 
and outdoor models can be located at Gas Stations, Motels, 
Apartment Houses and in front of “YOUR DAIRY PLANT.” Seven upright freezers, seven washers, seven 
dryers are among the covey of prizes offered by 
RO WE a A MI Foremost Dairies in their Cherry Cherie Jingle con- 
test that opened for business on January 15. The 
SALES CO contest involves the completion of a four line jingle 
about Cherry Cherie, a Foremost entry in the 
31 East “2 Street ny 3, N. Y. ice cream derby. 
Phone: Algonquin 4-7350 - a , er 
_ Top prizes in the contest include a vacation in 
America’s FIRST Automatic Merchandising Family 
(Please Turn to Page 123) 
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Put/ first{ things first 


Heart and Blood Vessel Diseases 





You probably can't give to every worthy health 
appeal. But how can you choose among them? 
Why not give first to those causes that mean 
the most to you, your family and your business? 


The heart and blood vessel diseases are the 
#1 health enemy in the United States today. 
They take more lives each year than all other 
causes combined. They afflict more than 10 mil- 
lion adults and children. They cause a work- 
loss of 69 million man-days annually at an 


GIVE to your 


HEART FUND 


February, 1961 








estimated cost of a billion dollars. 

Your Heart Fund dollars have already helped 
to produce great life-saving advances in pre- 
venting rheumatic fever, controlling high blood 
pressure, reducing fatalities from heart attack 
and correcting heart defects through miracles 
of surgery. 


BUT HEART DISEASE IS STILL THE #1 KILLER. 
So, put first things first. Put your Heart Fund at 
the top of your gift list for health. 


® 
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REDUCING FEED FLAVORS were equally effective and steam (3) Steam Distillation of Taints from 
(Continued from Page 84) injection helped remove the off- en or 
ie le . : flavor. A 174° F. preheat tempera- ‘ say 
sults of treatments applied in a i ed ie ' “" ; $0) Secme Gletilation of Yaints teem says 
laboratory apparatus simulating ture with 29 in. of vacuum resulted Cream. Factors Affecting Rate of Re- mos 
plant equipment. A study has been in a flavor score improvement of moval of the Reference Substances, Di- plat 
ities dass 92 acetyl and Acetone. J. Dairy Res. 24(2): : 
undertaken to verify the conclu- = — - 184. June, 1957. whe 
sions of this experiment, using . Steam injection definitely aided (S) Steam Distillation of Toints from usey 
plant equipment. in reducing rye off-flavor. Optimum Cream: Investigation on Commercial ag 
This , ; conditions without steam were 160° Equipment with use of Diacetyl and 
nis project has only introduced Acetone as Reference Substances. J. Dairy 7 
some of many possibilities for study Res. 23(1):48. Feb., 1956. aut 
in removing off-flavors from milk. PHHLLIPSEN NAMED DSt (6) Buttermakers’ Manual. First ed. sta 
Ges at te possibilities is the ASST. ADMINISTRATOR Wellington, New Zealand University Press. of | 
| ssibilities is eel Po 1953. 
study of additional off-flavors and W. a Phillipsen of Madi- GF) Wager Uasid Cquilinien Manse aut 
factors affecting their removal. son, W aay has been ments by a Continuous Method. New pro 
Laboratory apparatus has a great named assistant administrator Zealand Jour. of Sci. and Tech. 37(B,1):1. duc 
potential for isolating the chemi- of Dairy Society Interna- a uct 
cal compounds responsible for off- tional, it was announced by ao, SS. Re Conte Se the 
'. ee : : ,w 13 ree plication of Steam Injection to Fluid Milk 
flavors in milk. George W. Weigold, sateen and Cream Operations. Am. Milk Rev., anc 
ing director of the society. 19(12):44. December, 1957. ma 
Summary Mr. Phillipsen will assist in (9) Scott J. K. Equipment for Deodor- tior 
This experiment was designed to policy decisions with respect izing Cream. 14th Int. Dairy Congress, on 
determine effects of varying pre- to the DSI market develop- —. qu 
heat temperatures, vacuums, and ment programs and the serv- . a — cage A r ~— ae 
eee : ‘ : utter ctories. nt. Dair on- 
steam injections on the reduction ing of members. gress, 1953. : 
. , : 1 : bre 
of feed off-flavors in milk. (11) Multi-Stage Counterflow Operation th 
7 . . . € 
yi . F. with 19 in. of vacuum which of Vacreators in New Zealand. Dairy 
A total of 270 lots of milk were vesulted in 2.85 improvement, For austies= 22(6):482. June, 1957. ter 
processed through a glass labora- en (12) Multi-Sta i i 
‘ ee : aa MES “Stage Vacreation Halves pi 
tory deodorizer. A total of 1,080 all trials and all vacuums with Steam Usage. Food Eng., 28(3):74 fie 
individual flavor score observations steam injection, the mean improve- March, 1956. ns 
were made. ment in flavor score was 3.033 (13) Steam Stripping of Taints from if 
compared to 2.26 without steam. Liquids: Analysis of Continuous Counter- “ 
For silage off-flavor, 140° F. flow Equipment. J. Dairy Res. 23(1):30. te 
with © oc 10 ie. of vem ware It may be concluded from study Feb., 1956. ie 
: : : : : ‘ avor-re rj dui ant im- 14) Steam Stripping of Taints from 
the best combinations for reducing that flavor-removing equipment im Pc i ; ai 
‘ , ; Som > . : Liquids; Analysis of Process Methods with 
the off-flavors. Steam injections did proved the flavor ol milk with a Particular Reference to Vacreator. J. wl 
not aid materially in the removal of silage, alfalfa or rye off-flavor. Dairy Res. 21(3):354. Oct., 1954. ta 
silage off-flavor although there was REFERENCES _ (15) Steam Stripping of Taints from ta 
: > slight i a ; Liquids: Batch Stripping with Particular | 
some slight improvement noted in (1) Cotner, E. C., Martin, W. H., Mick- Reference to Equilibrium Values from si 
individual trials. This optimum _ elsen, Ross, and Rutz, W. D. Design and — Batch Data. J. Dairy Res. 22(3)303. Oct., to 
= : = ie aa Construction of a Laboratory Apparatus 1953. 
enspet resulted in an ae Gor Wee ta the Study of Memeviag Seed a eae y 
avor score improvement of 2.2. Flavors from Milk. Contribution No. 275, Taints from Liquids: Counterflow Stripping O 
I | ; , Kansas Agriculture Experiment Station. with Particular Reference to Vacreator th 
: “ the case of alfalfa off-flavors, Submitted for publication. Equipment. J. Dairy Res. 21(3)370, Oct., 1 
174° F. preheat temperature was (2) McDowall, F. H. Method of Investi- 1954. | 
most efficie — gation of the Steam Distillation of Cream (17) Snedecor, G. W. Statistical Meth- a 
t efficient but not significantly 
different fr 160° F. All ; for the Removal of Taint. 13th Int. ods. 5th ed. Ames, lowa, State College 
irerent trom . All vacuums Dairy Congress. 1953. Press, 1957. 
n 
I 
7 
e 
For Pipe Lines, Vats and Tanks d 
: s 
Easy to read, accurate and corrosion resistant t 
stainless steel dial thermometers. Exclusive 
“dial reset device’ permits quick recalibra- I 
tion if original setting is lost. Sturdy all- f 
metal construction and plexiglass crystal re- 
duces breakage to mini Backed by t 
famous E-Mac guarantee. Write for complete 
catalog of thermometers and accessories. 
ee DAIRY BRUSH CO., INC. —r ; 
°. a ur- o. > 
pose tharmemneter READING @ PENNSYLVANIA Float for cheese vats . 
i 
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PLANT EFFICIENCY 
(Continued from Page 66) 
“However, the 
most dramatic improvements in a 
plant’s productive efficiency occur 


says Mr. Cherry. 


when high capacity equipment is 
used in a problem area. Casers are 
a good example.” 


The second step in the plan is 
automation. The common under- 
standing of the term is the process 
of bringing mechanized units under 
automatic control. In addition to 
providing for greater Thruput by re- 
ducing man hours per unit of prod- 
uct, automation also brings with it 
the elimination of human errors 
and, because of the ability of auto- 
matic controls to repeat an opera- 
tion exactly, helps produce a more 
consistent product and improves 
quality. 


When 
brought under automatic control, 


mechanization has been 
the combination is a system. A sys- 
tem can be defined as several 
pieces of equipment that are uni- 
fied and working together. This 
leads to the third step which in- 
volves combining two or more sys- 
tems under automatic control. This 
is synchronization. Thus a_ plant 
could have an unloading operation 
wlhiere the milk is pumped from the 
tanker into storage tanks. As each 
tank is filled, the intake valve is 
shut off automatically and the valve 
to the next tank is opened auto- 
matically. A record of the volume 
of milk is printed automatically and 
the volume is also stored in the 
memory section of the controlling 


device. This is one system. 


tanks the milk is 


moved to a short-time pasteurizer. 


From the 


Here the various timers, flow di- 
version valves, pumps and other 
equipment have been brought un- 
der automatic control to give a 
specific holding time at a specific 
temperature within extremely nar- 
row limits. Homogenizers and clari- 
fiers are usually related to the pas- 
teurizer and are operated as a 
single system. 

The fillers, casers, and stackers 
third 


which are tied together in a system. 


form a mechanical group 
When all of these systems are set 


up to operate under a single central 
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VERLEY’S (640) I) 0) 2 


add a touch of Geo)... 
to your operation! 


“Gives Twenty Carat Performance” 


Assure your profit picture . . . Verley's famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor * 
.. . $0 good tasting, so good looking . . . naturally : 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. 











For larger yields of better cottage cheese and a ‘ee 

lower cost operation. . . check first with Verley! ag 
more honest-to-goodness 

oV 
| JATURAL| SU Eg) 

Verley SDC — a concentrated distillate from the r 
starter shows the way to finer flavor. Uniformly in- 
tensifies natural butter flavor and aroma. Only 3 cc’s 
of SDC are needed to intensify the flavor and aroma 
of 100 gallons of buttermilk or sour cream. 4 cc’s of 
SDC will cream 100 gallons of cottage cheese. A Write for new 


product resulting from continuous research and 
development! 


DISTRIBUTED NA 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 
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control that is symbolized by the position that they become worth- The extent to which Thruput can H 
control panel, the result is synchro- while. be improved will vary from plant ' 
nization. Pa : ‘ ; s ee "a 
With proper planning, the labor to plant and from business to busi 
There are two fundamental justi- force can be substantially reduced ness. Whatever the situation, the F 
fications for applving these tools of thereby reducing total wage costs. first step is to evaluate the present ’ 
mechanization, automation, and The production potential of a prop- plant operation against the costs ya 
synchronization to a plant opera- erly well-planned system also al- and results that can be expected pri 
tion. The first is possibly more so- ae the plant to produce the big from mechanization, automation of 
ciological than practical at first volumes necessary in today’s mat- and synchronization. Some plants 
_— —- — aon “or ket and, by producing larger quan- ry find bay wn? = Q — ai 
a | ——y os consequent Y tities in a shorter amount of time a ee ae 2 a th vine all 
employee morale is improved and with less personnel, the dairy practical approach because equip- 
whenever machines are used to per- plant considerably reduces its weet ment is designed in such a way that en 
form drudgery tasks or physically per unit of product. Chese.Banell it can be added a piece at a time. Te 
exhausting work. The automatic emphasizes that a higher degree of Other plants may find it advanta- on 
caser is a good example. engineering skill is necessary to geous to move ahead more rapidly. PI 
From a practical operating point _ facilitate proper planning. They The peng for each Plant con be a 
£ vi howe the i é 7 y found with a pretty fair degree of 
or view, however, the improvement have also considered the cost of a re ° 
‘a ; accuracy. 
™ rhruput must produce efficien- mechanization - automation - systems ‘ 
cies that show up either in better program in their Progressive Au- D 
or 4 Ss er irec rg > > a ae . 
profits, : lower renee or a better tomation Plan. This is a plan 
competitive position. A plant does ay JUST ASK US 
; whereby the total systemization is : 
not mechanize or automate or syn- hi d lal I hi Reader Information Ser- pl 
chronize for the sake of mechaniz- es ee : —w ~ vice will provide additional th 
ing or automating or synchronizing. °4PMent pays for itself, so to data on equipment and ser- L 
It does these things in order to speak; it is planned to immedi- oe as ira V 
accomplish something. It is only ately improve the plant’s over-all pon aslo Mes a hated - 
when these steps produce an end efficiency and to be a part of an Reader’s Service postpaid eo 
result that can be expressed in eventually more complex, totally reply card in this issue. ¢' 
terms of profit, price or competitive automated operation. 
N 
PROFIT-MAKERS FROM LA CROSSE n 
‘ le 
( 
KOOL-KLOSET 
; a 
le Here’s handy extra refrigera- 
tion space at low cost... 
with the walk-in, reach-in u 
combination of the La Crosse Pp 
more =e =KOOL-KLOSET. Ideal for ¢ 
. all ’round storage, self con- 
Door Insulation tained refrigeration system, t 
than you really need? _ grey baked enamel exterior, . 
— 3” spun glass insulation, 
sizes 34” wide and 62” wide. 
NEW PREST-0-MATIC” ; 
7 
“ SUPREME MILK COOLER 
A plus service for school milk pro- 
LIGHT COOLER DOOR grams ... and extra profits for ; 
you with the La Crosse SUPREME ™™ 
a ‘ ... a dry storage, electric com- I 
Maintains desired temperatures between 45° and 70° plete cooler. Available 4’ and 6’ 3 
length, capacity % pt. sq. 315 and 504. 
If you’re concerned with moderate tem- e 2” or 3” foam insulation : 
perature areas rather than zero degree © Wedge-tight perimeter rs . . . t 
refrigeration, here is the answer you've seals Write today . . . for complete information. ‘ 
waited for! ; 
The PREST-O-MATIC Light Cooler Door fy © Full length Safety edge 
fills the gap between thickly insulated e Air or electric power 
doors and ordinary doors which offer operator I A ( IR © S S IE 
ee protection. Write for full * —— unit — easy } 
‘acts on this low cost door. to insta 
COOLER COMPANY , 
CLARK DOOR - sine ewe tuntardon Street 3001 LOSEY BLVD., SOUTH LA CROSSE, WIS. | 
COMPANY, INC. 1578 ewark 8, Now Jersey EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
Write No. 122a on Reader Service Card Write No. 122b on Reader Service Card 
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How Many Were Going to Saint Ives? 
(Continued from Page 118) 


France, a Renault Dauphine and a cruise by private 
yacht on the Mediterranean. There are 1,963 other 
prizes including the three sevens, with a total value 
of $50,000. 


Would we were good at jingles. Somehow we 
invariably encounter a mental block that never 
allows us to get beyond Jingle bells, jingle bells 
every time time somebody offers two oil wells in 
Texas or a gold mine in Alaska or Diamond Head 
on Oahu for knocking out five or six words that any 
Ph.D. ought to find fully as simple as a doctorate 
dissertation. 


© 
Dairy Equipment Leasing Up in Popularity 


An increase of 76 per cent in the value of 
production and office equipment leased by firms in 
the dairy industry was reported by the Nationwide 
Leasing Company of Chicago at the close of 1960. 
Value of equipment leased by the dairy industry 
was $8.3 million. For industry as a whole, value of 
equipment leased last year reached a total value of 
$530 million. 


According to Robert Sheridan, president of 
Nationwide Leasing Company, there were four 
major reasons for the rapid growth of equipment 
leasing in the dairy industry. These reasons were: 
(1) increased popularity of sale —leaseback trans- 
actions involving existing plant; (2) more equipment 
manufacturers introduced lease plans for their prod- 
ucts; (3) money remained tight as shown by a 13 
per cent decline in corporate liquidity in the industry 
during the year; (4) greater use of the open end 
“master lease” under which companies can expand 
their leasing steadily as the need for additional 


equipment arises. 
© 
All Star Adds Five 


Addition of five new members has boosted total 
membership in the All Star Dairy Association to 92 
milk and ice cream plants located in 23 states, ac- 
cording to an announcement by John D. Utterback, 
executive director of the organization. The associa- 
tion, now three and a half years old, started with 
23 members. All Star dairies account for approxi- 
mately 160 million dollars in sales each year. 


The five new members are Butler Dairy of 
Madison, Indiana; Crystal Dairy of Marietta, Ohio; 
Schenkel Dairy of Huntington, Indiana; Hoch Dairy 
of Emporia, Kansas; Funk Dairy of Beaver, Penn- 
sylvania. The Association makes its headquarters 
at 295 Madison Avenue, New York, N. Y. 
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HAYNES SNAP] I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


a 









MOLDED TO 
PRECISION STANDARDS 


QR 


DURABLE 


GLOSSY SURFACE 


») LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Advantages 


Tight joints, no leaks, no shrinkage 










XQ 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 
Long life, use over and over 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization 


Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
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HAYNES Tene TK 











with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 








13 sTOCK SIZES 




















FOR 
GLASS & PAPER MILK CONTAINERS 
uae - ‘sate | Peta 
4s 4 Sq. Qt. Glass Bottles 10 7 Ibs 
6s 6 Sq. Qt. Glass Bottles 6 6 Ibs 
8S |8 Sq. Qt. Glass Bottles s 7% Ibs 
aR 4 Rd. Qt. Glass Bottles 10 8 ibs 





LIGHT WEIGHT 2-Y_ SR} 2 Sq. or Rd. /, Gal. Glass Bottles 10 7 Ibs 
STURDY 

















4-Y%_ SR} 4 Sq. or Rd. 2 Gal. Glass Bottles 6 7% Ibs 
ELDOED 
ALL WEL 2-% O} 2 Oblong , Gol. Gloss Bottles 10 7 Ibs 
CONVENIENT 
HANDY 4-%4 | 4 Oblong % Gal. Gloss Bottles] 6 |7% Ibs 
Easy TO CARRY | 4? | 4 Sa- Qt. Paper Cartons 15 18% tbs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8% tbs 





(SPECIAL BRIGHT ALUMINUM 
COATED Finism) 


ATTRACTIVE 2-Y% p| 2 Sa. Y2 Gol. Paper Cartons 15 8% Ibs. | 


8P 8 Sq. Qt. Paper Cartons 8 9%, Ibs 




















4-Y, p | 4 Sq. Y%2 Gol. Poper Cartons 8 7 Ibs } 


THE HAYNES MANUFACTURING CO. 
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PUT 
POWER 

INTO YOUR 

MILK SALES 


Sell extra-value milk with Vitex vitamin 
concentrates: vitamin D, vitamins A & D, 
and B-vitamin and minerals for Multi- 
Vitamin ... whole milk, 2% and skim. 


VITEX LABORATORIES | 


A Division of Nopco Chemical Company 
60 Park Place, Newark, N.J. 


Vitex 


Pioneer producers of a 
complete line of vitamin 

concentrates for the 
dairy industry 
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Aluminum or steel sectional construction 


, : COMPLETE REFRIGERATION 
coolers 7 | SYSTEM ON 14” x 46” 
r PANEL AVAILABLE 

FOR MANY SIZES 





freezers 


© Hermetically sealed 


mae * Ready to operate 
or combinations © | mm 


_— 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, inc., Bally, Pa. 
Get details — write Dept. AMR-2 for FREE book. 
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POLYETHYLENE DISPENSER BAGS 


(Continued from Page 41) 


tests and offering suggestions for improvement. One 
of these was that the short, flexible polyethylene 
tube holding the filler head be a single-service item 
and that a new one be used for each day’s operation. 
This is now being done at insignificant expense. 


Bacteriological analyses of the milk from the 
single-service, plastic containers are excellent. Un- 
doubtedly the problem of contamination is neg- 
ligible with the polyethylene bags. In line with this 
and other experiences the United States Public 
Health Service has approved the Scholle-Pak con- 
tainer and filling equipment for use under the 
Recommended Milk Ordinance. Recently the Gen- 
eral Services Administration revised its specifications 
for fresh whole milk to permit the use of single- 


service polyethylene containers for milk dispensers. 


Since the Scholle container is completely sealed 
and contains no air until it is perforated and filled, 
it presents no problem of foaming or air evacuation. 
The product is weighed into the bag. Consequently 
losses due to foam, overweight and spillage are 
minimal. Since cartons and bags are delivered 
knocked-down, the dry storage space requirements 
are only one tenth of those required for cans. Re- 
frigerated storage requirements are also smaller. The 
strength of the containers permits them to be stacked 
three high on pallets and trucks. 


Labor required to handle a 5-gallon Scholle 
container is estimated to be only one third of that 
required of a 5-gallon metal can (including back 
haul, cleaning and filling). With a Scholle Auto-Fill 
machine one man can easily fill 60 5-gallon con- 
tainers per hour. This includes preparing and taping 
the boxes. By using two men in a one-machine 
operation a volume of 600 units in 8 hours can be 
attained. One plant using three men on two ma- 
chines fills 1,500 units in 8 hours. 


However obvious the technological advantages 
of a new sysem of packaging milk, its acceptance 
will ultimately depend on the cost. Since the Scholle 
Auto-Fill machine is available under a lease contract 
a reasonably large volume is essential to achieve 
low unit cost. The initial rental fee is $1,150; the 
rental is $60 per quarter for the first three years, 
$100 per year for the next three years, then $50 
per year for the remainder of the lease period. The 
Scholle Container Corporation proposes the follow- 
ing estimate of the cost per trip of a 5-gallon poly- 
ethylene bag and container based on 300 5-gallon 


units per day. 


Carton, bag, cap and dispenser tube $0.3300 
Sales tax (varies with locality) 0.0059 
Labor-Assembling and filling 0.0500 
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Labor-Loading and checking 0.0300 

















Machine rental 0.0063 = 
Overfill and spillage 0.0026 . 
Fer eC =} 
, Total $0.4248 BUILD §j 
This is equivalent to 8.5 cents per gallon. A AND HOLD KEEP EM SMILING 
volume of 100 units would raise this to about 8.8 onemmmenetl PREMIUM eee 


cents per gallon. 


MILK VOLUME 


Take advantage of all the sales help 
provided by your expert Vitex 

representative .. . including a series of 

unique planned promotions. 


VITEX LABORATORIES | 


' A Division of Nopco Chemical Company 
cent in can inventory. It also assumes an overfill and ! 60 Park Place, Newark, N.J 


Any operator who knows his dispenser can 
handling cost can make his own comparison. A cost 
estimate of an operation of similar volume in stain- 
less steel cans shows a unit cost of almost 11 cents 
per gallon. This assumes full depreciation of each 
can in 6 years, 6 per cent interest on investment in 


cans, 50 trips per year per can and a loss of 5 per 
spillage of 6% ounces per can and includes steam, s 
power and detergents for cleaning, depreciation and tex 
maintenance of can washer and can filler as well as ® 


) loading, checking, cleaning and filling costs. 

































Pioneer producers of a 
Other cost figures for dispenser can filling complete line of vitamin 
k a tn es coal 7s 7 t. BO ents om concentrates for the 
nown to the author range from 7 to cents per dairy industry aii “~ 
gallon. th 
° ° 7 
Both the technological features and the esti- ae ae 
mated costs of operation warrant earnest considera- ten WK 
, tion of the polyethylene bag for dispenser milk. 
* , a 
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BLUEPRINT FOR ACTION 


(Continued from Page 36) 





, 12. The dairy industry must step up its efforts Save Selling Time With 


Paperlynen 


to find the truth regarding any relationship between 
diet and heart disease. 


- Mr. Neu’s analysis, a most mature job all the 
d way through, reached a high point in the concluding 


es whe » said “It is much to early le- : 
sentences when he said “It m ich to early to d Sy gut he aden oe 
termine how much damage, if any, the dairy in- sage up front as well as 
: eis ides ilies am de sel . aan =" \ provide approved sanitary 

dustry may suffer as a result of the action taken Scoiemuion teat Gadi 


by the American Heart Association. The statement head from odor and dust. 
does not say that all of a sudden milk and milk PAPERLYNEN CAPs are sized 


yroducts are to be considered bad for people. A like a hat — have patented 
anaes : — Mm adjustable headband that 


question has been raised about the fat portion of retains headsize of wearer 








milk and milk products and some unproved but Sa for life of the cap. 
suspected relationships between certain types of fat PAPERLYNEN CAPS cost 
. — only few cents each with 
and the development of atherosclerosis. io special eciating on beth 
“r ies f — eo . j sides. Stock Caps with over- 
’ The dairy industry certainly must cooperate £ seas stripe immediately 
) wholeheartedly with medical and health authorities, available at distributors 
as we have in the past when no questions were from coast to coast. 
; raised by scientists about milk and milk products in res -§ 
, the diet. Cooperation, however, implies two-way approved sanitary hairnet & 
" action. Health authorities should make every effort . e od ba a com n : t ‘ , 
P P P . +r i twe t, comforta @. 
to keep the present situation in proper perspective PALCONET *'9™'we's 
and to exert strong effort to avoid any attempts to Want FREE THE PAPERLYNEN COMPANY 
; mislead the public about the very great element of ee 555 West Goodale Street Dept. D-2 
v attac . 
) uncertainty of the recommendation that has been to letterhead Columbus 16, Ohio 
) made.” 
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An AMERICAN MILK REVIEW Monthly Feature 





Packaged Automatic Boiler 
Design, Function Improved 


BLE TO BURN either oil or 
gas with a high degree of 
efficiency with a burner and 

furnace located on the left side 
at the horizontal center line, Orr 
& Sembower’s new packaged auto- 
matic fire tube boiler is new in 
design and performance. According 
to Samuel Craig, O & S chief 
engineer, locating the furnace on 
the side provided the most effi- 
cient circulation of water of the 
many designs tested. 


The Powermaster Positive Flow 
boiler is of three-pass design with 
no tubes directly above or below 
the furnace so that there is no im- 
pediment to the natural circula- 
tion flow. The design permits 
boiler feed injection and natural 
thermal circulation to help each 
other. The resulting counterflow, 
Mr. Craig says, provides the maxi- 
mum water circulation rate and the 
most efficient form of heat transfer. 


Side location of furnace on Powermaster Positive Flow elimi- 
nates danger of heat damage due to stagnant water or sludge 
at bottom of boiler. Burner converts to oil or gas with equal 


efficiency. 


The circulation pattern is com- 
parable to the patterns found in 
water tube boilers. The circulation 
develops as relatively cool water is 
directed down through the third 
pass. The water follows the nor- 
mal downward movement of natu- 
ral circulation to the bottom otf 
the boiler, then rises through the 
second pass and around the fur- 
nace. 

The burner is designed so that 
it can be easily converted in the 
field to burn either oil or gas with- 
out burner modification. The con- 
version works either way; from oil 
to gas or gas to oil or to a com- 
bination unit. 


The burner on the oil-fired 
model is a low pressure internal 
mixing air-atomizing type. The gas 
burning system will burn gases of 
varying density and heating values 
such as are encountered in “peak 
shaving” by gas companies. The 
combination burner is a composite 
of the individual oil and gas burn- 
ers. It is not, Mr. Craig reports, a 
design compromise in favor of 
either fuel but will burn either 
oil or gas with high efficiency. 

Other features include hinged 
front and back 
place with quick opening fasteners. 
Back construction is available with 
either standard dryback or option- 
al wetback. The dryback design 
employs a pre-fired high tempera- 
ture refractory liner backed with 
a lightweight insulating material. 
The liner can be replaced in the 
field if necessary. 


covers held in 


The noise problem has received 
considerable attention in this boil- 
er. Mr. Craig points out that the 
greatest reduction in noise level 
was achieved by using a_ rear- 
facing inlet located near the top 
of the boiler and connected through 
a duct to a blower mounted on the 
base of the boiler. The air supply 
system is built into the front cas- 
ing of the boiler. 


The company plans to begin 
production of the new boiler in 
five standard sizes of 50, 60, 70, 80 
and 100 horsepower. All these sizes 
will be available in oil-fired, gas- 
fired or combination fired. Hot 
water and steam automization 
models will also be available in 
the five sizes. 
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No-Deposit, No-Return 
Glass Bottle for Cream 
A-LIGHT-WEIGHT glass bottle 
designed for one-trip service in the 
packaging of cream has been intro- 
duced by Owens-Illinois Glass Com- 
pany. Called the Econo-bottle, the 


new container, shown at the right, 





weighs five ounces, compared with 
eight ounces for the standard-weight 
half-pint bottle shown at the left. 


The package is priced so low that 
it can be used for one-trip cream 
service in stores where dairies have 
been experiencing bottle return 
problems. It will fit in most cases 
used for standard-weight tall half- 
pints, and will work even in oblong 
half-gallon washer pockets. 

Available with a 38mm finish, the 
bottle is said to have the advantages 
of visibility, rigidity and flavor 
protection. 
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Homogenizer Designed for 
Medium-Sized Dairies 

THE AVAILABILITY of the 
new Model M12 Homogenizer for 
medium-sized dairy processors has 
been announced by Manton-Gaulin 





Manufacturing Company. The ca- 
pacity range of the M12 is 300 to 
1500 GPH for fluid milk homoge- 
nization. 


This unit, first shown at the re- 
cent DISA Show, has all the oper- 
ating features of the larger Golden 
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Series Models introduced two years 
ago. 


The M12 is available with a com- 
plete stainless steel exterior and is 
similar in appearance to the other 
M models. Gaulin’s exclusive fea- 
tures have been incorporated into 
the M12 and the high standard of 
the company’s design and construc- 
tion has been maintained. 

Bulletin MD60-REV, giving com- 
plete details, is available from Man- 
ton-Gaulin. 
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New Line of 
Light-Duty Trucks 
line of 


A NEW 


International 


light-duty trucks, designated the C- 
line, has been announced by Inter- 
national Harvester Company’s mo- 
Trucks 


tor truck division. feature 





C-100 Truck 


a new “low profile” with over-all 
height reductions of from three to 
five inches, new exterior styling, 
longer wheelbases and a choice of 
new suspension systems and frames. 





C-120 Travelette 


C-line models range from 4,200 
to 8,800 pounds gross vehicle weight. 
Standard and Bonus-Load pickup, 
panel, Travelall and Travelette 
models are offered, as are chassis 
with stake, platform, dump and 
service-utility bodies. 


Conventional two-wheel and four- 
wheel drive chassis are included in 
the C-line, International V-8 en- 
gines are standard for all models. 
Valve-in-head six cylinder engines 
with gasoline or liquefied-petroleum- 
gas fuel systems are optional. 


C-line advancements include new 
hydraulically-operated clutches in 
all models, a new exhaust system, 
new emergency-brake and transmis- 
sion controls and complete redesign 
of Travelall bodies and  six-man 
Travelette cabs. Options offered in- 
clude power brakes, power steering, 
automatic transmission and four 
wheel drive. A total of 14 exterior 
colors are available. 
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Centrifugal Milk Pump 
Has Wide Capacity Range 


A NEW stainless steel centrifugal 
milk pump that delivers high capac- 
ity per horsepower has been an- 
nounced by The De Laval Separator 
Company. The new milk pump of- 
fers a wide capacity range, without 
overload, and efficiency up to 70 per 
cent, according to the company. 





The design features also include 
a special multi-vane impeller which 
provides better performance when 
operating the pump near cavitating 
point and minimizes beating or 
churning of milk; and a hydraul- 
ically balanced seal which prevents 
seal opening when two pumps are 
operated in series. The pump may 
be operated without water seal even 
when used on De Laval’s “Vacu- 
Therm” operation. 


Three models of the pump are 
available —3, 5 and 7% h.p. 


Stainless steel is used for all milk 
contact parts and a standard drip- 
proof motor is enclosed in stainless 
steel housing. 
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Cleaning and 
Disinfecting Compound 


\ COMPLETELY soluble crys- 
talline cleaning and disinfecting 
compound with a highly effective 
wetting agent incorporated as part 
of each crystal has been developed 
by The Diversey Corporation. The 
compound is a new formulation 
of Diversol CX, a basic product in 
the company’s line. According to 
Diversey, the key ingredient re- 
sponsible for the improvement is 
Arodyne, which has the effect of 
speeding up the product's cleaning 
and disinfecting action. 


Diversol CX with Arodyne is a 
uniform chemical combination com- 
plying with all food-grade standards 
of purity, Diversey reports. It is 
color coded to help distinguish it 
from other chemical products used 
at dairy farms and food processing 
plants. 


each in- 
The crystals are 
immediately and 
releasing full-strength 
maximum bactericidal 


Chlorine is “locked in” 
dividual crystal. 
said to dissolve 
completely, 
chlorine for 
action. 
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Island Type Freezer 


A DISPLAY case suited for use 
in many different locations in retail 


stores, called the Island Type 
Freezer, has been introduced by 
Bally Case and Cooler, Inc. The 


case can be used by itself as a 
center island display, offering shop- 


a 
~ 


= a 








pers the advantage of being able to 
select products from all four sides. 
Two or more cases can be butted 
together, making a continuous line- 
up for center island display. It may 
also be placed at the end of a gro- 
cery gondola, which is an ideal lo- 
cation for the display of daily spe- 
cials. 

The Island Type Freezer, desig- 
nated Model CI-68, is 68” long, 36” 
deep and 36” high. It has a capacity 
of 12.7 cu. ft. and will display at 
least 172 half-gallons, or 630 pints, 
of ice cream. 
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Dispenser Can Scrubber 


\N ELECTRIC powered me- 
chanical scrubber which enables 
one operator to rapidly clean and 
condition 3 and 5-gallon size dis- 
penser cans has been added to the 
“TEC” line of can scrubbers by 
Tonna Engineering Company. 

Cans to be cleaned are inserted 
between two revolving brushes 
which scrub up both inside and out- 


ye 








side simultaneously. The cans rotate 
right in the cleaning solution. Ac- 
cording to the manufacturer, effec- 
tive cleaning of most cans is ac- 
complished with water temperatures 
ot 110° to 130° and the regular 


cleansers available in the plant. 


3rush speed is 85 r.p.m. 


One operator can recondition 35 
to 50 cans an hour, removing milk- 
stone, scale and dirt in one opera- 
tion. No special training is needed. 

Design of the Model D is rugged 
and compact. The gear reduction 
power drive is fully enclosed. Long 
life Nylon brushes are easily re- 
placed. Over-all length of tank is 
58”; width is 22”. Tank height is 
adjustable from 32” to 36”. Tank 
body is 10 gauge galvanized steel. 
Shipping weight is 335 pounds. 
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CIP Centrifugal Pump 


\ SANITARY centrifugal pump 
designed to be cleaned in place, 
without take-down or dismantling, 
is being offered by Tri-Clover Divi- 
sion of Ladish Company. Called the 
“CIP” pump, the new unit features 
a one-piece impeller and shaft, one- 
piece internal seal and volute type 
head. A two-way, automatic or man- 





ual actuated device is employed to 
clean, flush and sanitize the internal 
seal and motor shaft without remov- 
ing the pump from the line. 


Other features cited are: an all- 
stainless steel housing protects mo- 
tor from water and impact; collect- 
ing chamber contains and drains off 
cleaning solution; heavy-duty pump 
bracket clamp may be rotated full 
360 degrees. 


Three models of the “CIP” pump 
for 4”, 6” and 8” dia. impeller are 
offered. Motor sizes to 25 H.P.., 
3,600 R.P.M. may be used. A model 
“US” pump offered in the same 
sizes and capacity is available, with- 
out the stainless steel motor hous- 
ing, Latter unit can be cleaned-in- 
place manually. For details, write 
for Bulletin CP260. 


Write No. 128 on Reader Service Card 
* 


Floor Surfacing 
Compound for Dairies 


A NEW product, called “Emeri- 
Epox,” is now available for prob- 
lem floor conditions. According to 
The Creamery Package Mfg. Com- 
pany, national distributor, this com- 
pound is especially useful for 
solving floor maintenance and re- 
pair problems, especially in dairy 
and food processing rooms. 


Among the advantages claimed 
are: It eliminates the erosion and 
slipperiness due to lactic acid con- 
ditions. It is not affected by water 
and steam cleaning, freezing tem- 
peratures, petroleum products and 
other chemical agents. Finish is 





hard, tough, durable and simple to 


keep clean. It is said to be non- 
toxic, non-injurious to the skin, 
quick-setting, waterproof, abrasion 
and chemical resistant. It spreads 
easily 4%” to 4” thick over thor- 
oughly cleaned concrete, brick, tile, 
stone, as well as wood and metal 
surfaces. The product comes ready 
to use in drums or pails. It is also 
available in colors. 


Made by Walter Maguire Com- 
pany, Inc., “Emeri-l-pox”’ is distrib- 
uted nationally by The Creamery 
Package Mfg. Company. 
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Milk Sample Cabinet 


TO PROVIDE more carrying 
space on bulk tank routes for sam- 
ple bottles, the Muckle Manufactur- 
ing Company has added to their line 
an embossed aluminum insulated 
and lined milk sample cabinet. The 
inside dimensions are 135%” long, 8” 
wide by 11%” high; the weight is 
14 pounds. The cover is hinged, the 
liner is galvanized steel, soldered 
water-tight, and it may be removed 
for cleaning. 





The cabinet features large alum- 
inum bale type handles on each end 
for easy carrying with heavy metal 
skid runners on the bottom. It will 
hold either 12 plastic pint bottles or 
15 Mojonnier 8 oz. glass rubber 
stopper bottles. There is extra room 
above the bottles for the use of re- 
usable brine cans for refrigerant. 


Write No. 128e on Reader Service Card 


American Milk Review 





at t 
man 
Mar 


dail 
tior 
Th 
des 


of ; 


Febri 





iew 





Milk Crate Designed 
For Half-Gallon Bottles 


A MILK bottle crate introduced 
at the recent Dairy Show is being 
manufactured by Stoddard-Quirk 
Manufacturing Company for those 





dairies desiring outstanding protec- 
tion for half-gallon glass bottles. 
The new crate (Model 197) has been 
designed to meet the requirements 
of automatic equipment. 
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Dairies Now Can Process 
900-Calorie Diet Food 


GENERAL MILLS, 
cently introduced “Route 900” 
weight control food through the 
dairy industry, is now offering a 
companion product in the form of 
Route 900 dietary base for dairies 
to use in the processing of a liquid 
dietary food. 


The dairy product, available in 
chocolate and vanilla flavors, is 
called “Route 900 Ready-to-Drink 
Dietary Food.” It also will be sold 
only through dairies, with deliveries 
being made to customers by milk 
route salesmen or through the 
dairies’ retail outlets. 


which re- 


Dairies will process the base con- 
centrate with a mixture of whole 
and skim milk and distribute the 
ready-to-drink product in milk 
cartons. 


The new product has the advan- 
tage of providing all the vitamins 
and minerals the body is known to 
require plus being in the convenient 
ready-mixed form which doesn’t re- 
quire the consumer to measure, mix 
or shake. 

Write No. 129b on Reader Service Card 


Cellophane Overwrap 
Seals With Less Heat 


DEFINITE improvements in 
wrapping machine efficiency and 
economy are now possible through 
a Du Pont research development en- 
abling major 300-gauge MSD over- 
wrap cellophanes to seal at a lower 
temperature level. 


Specially designed to meet de- 
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mands of high-speed overwrapping, 
these cellophanes now provide 
strong heat seals at temperatures of 
approximately 50 degree Fahrenheit 
lower than previously required. 


According to Du Pont’s Film De- 
partment, this lower sealing range 
combined with the tailored rigid- 
ity and slip properties of the MSD 
line — enables these cellophanes to 
cut over-all packaging costs. In ad- 
dition to permitting faster wrapping 
speeds, they are also said to help 
reduce machine down-time and 
costly rewraps. 


Other characteristic advantages 
of MSD cellophanes, according to 
Du Pont are their clarity, protec- 
tion, and clean appearance. 


Write No. 129¢ on Reader Service Card 


Pump Emulsifies, Blends 
Fortifies and Mixes 


\ HIGHLY versatile continuous 
flow mixing pump has been intro- 
duced by Hobam Incorporated. The 
Shear Pump, suitable for use on a 
wide range of products in the proc- 
essing industries, is designed to pro- 
vide positive continuous blending of 
wet with wet or wet with drv prod- 
ucts. Capacities range from 5 GPM 


(laboratory unit) to 200 GPM (pro- 
duction unit). 


The unit consists of a combina- 
tion of rotors and stators which 
may be varied in any number of 
combinations depending upon the 
product requirement. There are a 
minimum of 750,000 cuts per minute. 
There is no aeration, although it 
can be incorporated into the unit if 
it is desirable. 





A wide range of rotor types in 
single, double or triple stage units 
operable at variable RPMs is avail- 


able. The units may be cleaned in 
place and quickly disassembled for 
easy maintenance. 

The pump’s sanitary 
said to make it an 
dairy applications. 

Write No. 129d on Reader Service Card 


design is 
ideal unit for 
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INDUSTRIAL PUMP. The 
Cherry-Burrell Corporation has re- 
leased a new catalog page, giving 
complete details on their industrial 
Flexflo Pump. Issued as Bulletin 
G-594, the sheet gives full and con- 
cise information on the features and 
operation of all Flexflo Pump indus- 
trial models. Designed for high 
pumping efficiency at low operating 
cost, these stainless steel pumps 
offer a choice of 5 different pipe- 
line connections. All five types of 
connections are shown with speci- 
fications. A chart of capacity and 
head selection tables makes selec- 
tion of the proper model and con- 
nections easy. 


Write No. 129e on Reader Service Card 


PROBLEMS WITH RUST. 
Tested and proved procedures for 
preventing and removing rust are 
detailed in Service Bulletin No. 16B, 
issued by Oakite Products, Inc. The 
bulletin covers such common indus- 
trial problems as the safe removal 
of rust from raw stock by the use 
of inhibitors or inhibited acid com- 
pounds; prevention of hydrogen em- 
brittlement during rust removal by 
the use of alkaline derusting agents: 
the simultaneous removal of rust 
and grease while conditioning sur- 
faces for painting; the prevention 
of rust between processing opera- 
tions, and during periods of storage: 


the washing of parts by machine or 
tank immersion with simultaneous 
protection against rust: and anti- 
rust conditioning of steel in prepara- 
tion for painting. 

Write No. 129f on Reader Service Card 


CARTON FILLER AND 
SEALER. New literature is now 
available on the Automatic Carton 
Filler and Sealer designed and built 
by Triangle Package Machinery 
Company. This high performance 
Triangle machine will handle carton 
sizes ranging from 3” x 1%” x 5%” 
to as large as 10” x 4” (or 9” x 5”) x 
16” at speeds up to 80 cartons per 
minute. The bulletin details method 
for fast change-over. 

Write No. 129g on Reader Service Card 


CAN WASHING. A new bulle- 
tin describing a complete, system- 
atic program for washing milk cans, 
including cans used in milk dis- 
pensing units, is available from The 
Diversey Corporation, According 
to Diversey, the program, called the 
“5-2” method, provides clean cans, 
prevents scale and milk stone forma- 
tion and permits low operating 
costs. The “5-2” method is a seven- 
day program built around three 
Diversey compounds designed espe- 
cially for cleaning milk cans. The 
compounds, as well as an automatic 
solution control unit, are described 
in the new bulletin. 

Write No. 129h on Reader Service Card 


More “New Literature” appears 
on Page 134 
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SQUIPMENT FOR SALE EQU IPMENT FOR SALE EQUIPMENT FOR SALE Ki 
LARGEST SELECTION OF USED FOR SAL E—THREE POWDER ROLLS Lifetyme 200 gallon stainless steel in 
MACHINERY IF YOU ARE LOOKING FOR JUNK and out PASTEURIZER, late type $600 | 
FOR SALE: No. 334 Canco FILLER: SKIP THIS AD Cherry-Burrell four wide WASHER, half Vi 
Westphalia Cold Milk SEPARATOR, 1400 We are offering three complete American pints to two-quarts, square $300 Frick di 
Ibs. per hour: King Zeero Model E-312 Dry Milk POWDER ROLL MACHINES Freon COMPRESSOR 5 HP $150; 3 HP 1 
ICE BUILDER, 4350 lb. ice capacity: GV Series 42A for sale to the highest bidder. $125. Brunner 3 HP $125. Case STACKER 1 
72 and GV 29 Cherry-Burrell FILLERS; These machines have had loving care since $250. DeLaval 188 CLARIFIER, stainless ou 
HOMOGENIZERS 75 to 1500 gallon: PAS- they have been on our Production Lire. steel bowl and discs 350 BH No 40 Bt 
TEURIZERS, 100 to 500 gallon: 3000 Ib. They have stainless steel collecting troughs, HOODER $100. Wire and Wood CASES oe 
Mojonnier Junior Cabinet COOLER; 3 CPM elevators. hoods and stacks. They are com- for glass and paper, all sizes for half -_ 
Rotary. 4 and 8 CPM Straitaway Can plete with Fitzpatrick Commitors and Hop- pints to two-quarts. Gallon Wire CASES i 
WASHERS; 40-80 and 150 gallon Vogt pers. They have steam regulators and a (4) $1.90. Electric TESTER 24 or 36 bot to 
Continuous FREEZERS; 3x3. 5x5 and 6x6 great deal of piping which will accompany tles $25. Waukesha 55BB PUMP, variabk 
Ammonia COMPRESSORS: 12,000 Ib the sale. WITH THE BIG SUPPLY OF speed $150. Water or Brine PUMPS, di 
VACREATOR; 9000 Ih. Cheese VAT with MILK EXPECTED THIS YEAR AND rect connected with motor $50. Cherry cu 
agitator; No. 5A Vane CHURN, 1480 Ib. NEXT. “‘NOW’’ IS THE TIME to install Burrell Fruit FEEDER with 60 gallon 10 
capacity. these machines to handle your solids for continuous freezer $350. Sprinkman FIL 20 
Send us your inquiries. profit. ACT NOW before they are gone so TER $50. Mills FREEZER $100. Cherry 60 
What do you have for sale? you will not regret having taken advantage Burrell 200 gallon Spray PASTEURIZER ke 
WE FLY TO BUY of *eing able to buy equipment like this, $200. Wagon Cabinet with Compressor pi 
LESTER KEHOE MACHINERY CORP. at a fraction of its original cost. CON- front. $75. Cherry-Burrell 400 gallon VIS 50 
2581 Richmond Terrace TACT Mr. Robert Zall at ARKPORT COLIZER $400. Manton-Gaulin 300, $400 20 
Staten Island 3, N. Y. DAIRIES, INC., Arkport. New York for Manton-Gaulin 1250 gallon $750. York 30 ne 
Gibraltar 7-3410 arrangements to see the machines, buying Plate COOLER $300. York 8x8, 6x6. 5x5 20 
2-M-61 it for your own uses and the price. Last Vilter 74%2x7%, 4x4. We buy, sell, and sq 
but not least, along with the machine is trade. Write us what you need. GORDON lil 
FOR SALE: 1—tTriangle Bagby Ameri- a three section stainless steel tubular EQUIPMENT COMPANY. 6530 West Jef Cc. 
can Can FILLER Model R-4 Excellent Con- heater for Preheating Milk to the rolls ferson, Detroit 17, Michigan 2-M-61 Cc. 
dition. y Thompson 40 Quart which will enhance the finest of Milk Proc- - Q) 
Batch FREEZERS, Freon. 1—Mojonnier essing Plants. 2-M-61 FOR SALE: Buflovak 470 square foot B 
Dawson Automatic % gallon only 2 valve os heating service double-effect stainless steel G 
FILLER. 2—Mojonnier Dawson FILLERS FOR SALE: ILLINI SOUR CREAM milk EVAPORATOR complete with 2 five Bi 
for Pure Pak. 2—Mojonnier Dawson FILL- COAGULATOR. Made especially to give foot stainless Hotwells, Mojonnier tubular 5f 
ERS for American Can. 1—Glass FILLER smooth velvety texture, HEAVY VIS- Preheater, and all interconnecting steam Cc 
7 Valve G 70 C.B. C.P.M. Damrow COSITY, fine natural flavor and aroma. water and product lines. pumps and con vi 
Straight-way Can WASHER. 1—3 Com- INCREASE SALES WITH THIS FINE trols. SEALTEST FOODS. 255 Homestead tt 
partment Bagby Package FILLER. 2— PRODUCT. Instructions for producing the Avenue, Hartford, Conn 2-M-61 I] 
Econ-O-Seal Capping UNITS 48MM. 1— finest sour cream included with each order. le 
No. 142 DeLaval SEPARATOR, 1—Culture Packed- Pints- Quarts- Gallons. Order a (1) 6,000 LB/HR. CP Multi-Pass 4 Sec- DI 
CABINET 4-10 gallons. 2—6’ Surface supply today and start making the best tion Plate HEAT EXCHANGER Consisting 
COOLERS. 1—4’ Surface COOLER with SOUR CREAM obtainable. ZEIGLER & of Heater, Regenerator, Cooler and Con- 
Covers. 1—30’ Surface COOLER 16 Tubes SON, Box 253, 1530 E. 27th St., Topeka, densor, Complete with Hot Water Circulat- h 
2—Dump TANKS. 4—Freon Cooler BLOW- Kans. 2-M-61 ing Heater. BRINK’S, INC... 342 Dale Av- k 
ERS. 1—No. 10BB Waukesha PUMP. 1— ———_-—_-—-- —_—__——— enue, Knoxville, Tennessee. 5-9474. 2-M-61 z: 
200 C.B. Spray PASTEURIZER. 1—150 1—300 Gallon Manton HOMOGENIZER. M 
C.B. PASTEURIZER. 1—Power Unit Chain 1—Waukesha Milk PUMP. 30 Drum Stick FOR SALE: Pure Pak Ilreco FILLER b 
CONVEYOR. 1—R. G. Wright Bottle and BASKETS. 1 Milk COOLER. 1—100 Gallon half pints to half gallons, 15-20 per min 3 
Case WASHER. Sections Roller Pasteurizing TANK. 29 Twin Stick HOLD- ute. Also 100 gallon stainless steel C.P 
CONVEYOR. 65—5 gallon Ice Cream ERS. 10—Single Stick HOLDERS. 30— Pasteurizing VAT, reasonable price. WIL- 
60—10 gallon CANS. HOME DAIRY. INC., Single Bar MOLDS. 20—Twin Popsicle LOW RIDGE FARM'S, Willow Grove r 
Loogootee, Indiana. 2-M-61 MOLDS, 2—Refrigerated BLOWERS, Penna. 2-M-61 ‘ 
— Stainless Steep Pipe, and various SS Pipe tu 
a 600 “Gallon Cherry-Burrell SUPER connections. Retired from business. FOR SALE: Model SX—(Quart) 8 Wide | 
HOMO, 20 HP Motor, Good Condition. (1) SOUTHERN MAID ICE CREAM COM- Continental Milk Bottle WASHER; 1-—C.P. r 
300 Gallon E Manton-Gaulin HOMOGENI- PANY, Batesville, Arkansas. 2-M-61 HOMO—860 gallons per hour; C.P. Full-Flo 6 
ZER. (1) 500 Gallon CGD Manton-Gaulin ——- ---— -— HTST unit complete with all controls 1 
HOMOGENIZER. (1) 375A DeLaval Stand- FOR SALE: 1 DeLaval 166 CLARI- pumps, fittings etc.; 8000 Ibs. per hour 
ardizing CLARIFIER, Stainless Steel IFIER, 1 DeLaval 188 CLARIFIER, 1 and Raw Cooling Unit with 26 plates: ; 
Frame, Capacity 12,000 LB/HR, Excellent Creamery Package 500 gallon HOMOGEN- 1—266 DeLaval CLARIFIER;: 1-! Amer- 
Condition. This Machine Can Also Be Used IZER with 220/440 3 phase 10 HP motor, ican Can Paper Bottle FILLER for quarts 
As A Cold Milk Separator Or As A Tri- , rell Commander pints and % pints; 1-Rec. VAT, Weigh N 
Process Machine. (1) No. 8 CP Centrifugal Vogt FREEZERS, 1—300 gallon Vogt TANK and Can WASHER. Contact PORT v 
MILK PUMP, 2 HP—1750 RPM. BRINK’S, FREEZER, 1 Cherry-Burrell Canco FILL- MURRAY DATRY COMPANY, 591 N. Vv 
INC., 342 Dale Avenue, Knoxville, Tennes- ER Model No. 304 to handle % pints thru Union Avenue, Hillside, N. J. WaAverly I 
see. 5-9474. 2-M-61 quarts. Write to: Box 44. 2-M-61 3-8600 2-M-61 N 
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EQUIPMENT FOR SALE 


FOR SALE: USED—C. B. Bottle 
WASHER Model TJ44, % pint to ‘2 gallon 
(Round or Square) 4 Wide. C. B. Bottle 
6-18 with Cellophane Hooder BH-40. M, G. 
HOMOGENIZER Model E 200 G.P.H. Write 
to: SCHAEFFER’S DAIRY, Clare, Michi- 
gan. 2—-M-61 


FOR SALE: Gallon also half gallon to 
half pint and quart to half pint Bottle 
WASHERS—80VD and VI Commander CB 
FREEZERS. 100 to 600 PASTEURIZERS 
including CB Mix Processors. HTST PAS- 
TEURIZERS—Mojonnier and CB COOL- 
ERS. Weigh CANS, Drop TANKS with 
Scale—Manton-Gaulin HOMOS 1000-500-400 
gullon, SEPARATORS—C LARIFIERS— 
Chester HEATER with Controls—PUMPS, 
Write for complete list of equipment. 
CENTRAL WEST, 2900 W. Carroll Av- 
enue, Chicago 12, Ill NEvada 8-3830. 

2-M-61 


FOR SALE: Cherry-Burrell—VISCOL- 
IZER Model 41, capacity 1,250 gallons per 
hour. Mojonnier Cabinet COOLER 58.8. 
Model SB, capacity 1,000 gallons per hour. 
Meyer Dumore 12-Wide Bottke WASHER 
Model 12M for quarts, pints and half 
pints. All in excellent condition. HAW- 
THORN-MELLODY FARMS DAIRY, INC., 
1829 East 55th Street, Cleveland 3, Ohio. 

2-M-61 


Used Anderson Packaging EQUIPMENT 
FOR SALE, 175 Pint Packaging MA- 
CHINE 102 Hand FILLER—106 Power 
FILLER—106-2 Power Mold FILLER— 
170L, Sandwich and Slice MACHINE—193 
Sandwich EXTRUDER—171 Air Operated 
Stick MACHINE. Good Condition. Priced 
to sell. PAPER-PAK, INC., 712 Jefferson 
Avenue, Buffalo 4, N. Y. 2-M-61 


(1) Ne. 175 Anderson Automatic PACK- 
AGING MACHINE For Square Pint Car- 
tons. BRINK’S, INC., 342 Dale Avenue, 
Knoxville, Tennessee. 5-9474. 2-M-61 


FOR SALE: 2—2000 gallon C.B. Spray 
VATS Stainless Steel insulation and out; 
1—C.P. Homogenized 700 gallons per hour; 
1—Stainless Steel 200 gallon Cheese VAT; 
I—10 Valve C.B. FILLER L.H.; 51MM 
Dises Cappers; No. 5086 King Zeero ICE 
BULLDER and 10 H.P. Brummer Freon 
COMPRESSOR; Damrow Can WASHER; 
Scale and Weigh TANK, Contact GRAYCE 
FARMS, Penn and Walnut Streets, Scran- 
ton, Penna. Dlamond 7-5605. 2-M-61 


FOR SALE: 500 5 gallon and 3 gallon 
Cupstyle Dispenser CANS, good condition; 
100 24— pint tall square Wood CASES; 
200 24—* pint tall square Wire CASES; 
600 30—‘e pint tall square No. 8509 Bar- 
ker Compact Wire CASES; 400 20—% 
pint square squat Quirk Wood CASES; 
500 20—% pint square squat Wire CASES; 
200 30—% pint Round Wire CASES, like 
new; 400 30—‘% pint Round Wire CASES; 
200 20 square pint Wire CASES; 600 12 
square quart Cumberland Wood CASES, 
like new; 100 12 square quart United Wire 
CASES; 2000 6—% gallon oblong Wood 
CASES; 200 6—% gallon square good 
Quirk Wood CASES; 1200 4 square gallon 
Barker Wire CASES, bottom stacking; 100 
Gross 38MM % pint square squat new 
BOTTLES, no colored lettering; 60 Gross 
56MM square gallon JUGS with handles; 
C-B Han-D hand gallon FILLER, 56MM 
valves and Coverall Capper, fills % pints 
thru gallon jugs, good condition. Write: 
IDEAL DAIRY SUPPLIES, 4933 W. Ful- 
lerton Avenue, Chicago 39, Illinois. Tele- 
phone NAtional 2-4652 2-M-61 


FOR SALE: 1—C-B HTST—5,000 Ib. per 
hour, complete, latest type FDV, regas- 
keted one year ago, available now. 1—10 
gallon C-P Batch FREEZER, Ammonia. 
M. H. LAIPSON & COMPANY, 218 Shrews- 
bury Street, Worcester, Mass. Phone PL 
3-8129. 2-M-61 

SALE: Buflovac No. 8-50-D, Double Ef- 
fect stainless Milk Kvaporator. American 
42”x120” Double Drum DRYER stainless 
trim. Mojonnier Triple Effect stainless 
steel EVAPORATOR, total of 2000 square 
feet with Finishing Pan and Preheaters, 
6’ Diameter VACUUM PANS. PERRY, 
1409 N. 6th Street, Philadelphia 22, Penna. 

2-M-61 


FOR SALE: Creamery Package Ice Cream 
MACHINE, stainless steel, 40 quart Batch 
with over run control. Freon may be con- 
verted to Ammonia. 7 years old. GRAOC 
DATRY PRODUCTS COMPANY, INC., 2747 
Main Street, Buffalo 14, N. Y. 2-M-61 
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SPECIALS 
300 Gallon Pfaudler 8.8. PASTEURIZER 
with dir. exp. coil; 500 gallon Pfaudler 
8.8. PASTEURIZER; 500 gallon Cherry- 
Burrell Round PROCESSOR; 600 gallon 
Mojonnier Processing VAT; Chester Ste 
Vac SV 40 HEATER; No. 75 and No. 176 
Canco FILLING MACHINES; Triangle R-4 
Canco FILLER; Cox Canco FILLER; 30 
H.P. Clayton, also 40 and 60 H.P. Cleaver- 
Brooks BOILERS; No. 192 DeLaval 11,000 
lb, SEPARATORS, 8.8. Bowls. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
Glbraltar 7-3410 


EQUIPMENT FOR SALE 


2-M-61 


A REAL BARGAIN — One Kepossessed 
ICS Refrigerated Storage Plant Factory 
Reconditioned and Guaranteed. Call Collect 
MU 2-6549. INTERNATIONAL COLD 
STORAGE COMPANY, 2307 8S. Oliver, 
Wichita, Kansas, 2-M-61 





FOR SALE—MILK PREHEATERS 
Ste-Vac No. 5 4,000 lb/hr. 
Ste-Vac No. 6 5,000 lb/hr 
Harris No. 32-10 18,000 lb/hr. 
Ste-Vac No. 20 20,000 lb/hr. 
Ste-Vac No. 40 40,000 lb/hr. 
Mojonnier No. 24-5 7,000 lb/hr. 
Mojonnier No. 56-10 33,000 lb/hr. 
Mojonnier No. 96-10 53,000 lb/hr. 
FOR SALE—EVAPORATORS 
Buflovac No. 8-50-D Double Effect. 
Buflovac No. 7.5-42-D Double Effect 
Buflovac 7-35-D Double Effect. 
Buflovac 6.5-29-D Double Effect. 
BEST EQUIPMENT COMPANY, 1737 W. 
Howard Street, Chicago 26, Ill. AMbas- 
sador 2-1452. 2-M-61 


FOR SALE: USED % PINT CASES: 
Write for new low prices. WOOD CASES-— 
24 tall square % pints. 20 squat square 
% pints. 20 round tall % pints. WIRE 
CASES—24 tall square % pints. 39 tall 
square % pints. 30 tall round % pints. 20 
squat square % pints. All Wooden Cases 
can be overbranded with your name. 
STUART W. JOHNSON & COMPANY, 
Lake Geneva, Wisconsin. 2-M-61 

FOR SALE: 1—Cox FILLER, best of 
condition, only used for five carloads of 
bottles, $1500. 1—Sharples stainless steel 
4000 Ib. CLARIFIER, complete with 
Switches, Piping, Positive Pump. Fair- 
banks SCALES and Weigh TANK all for 
$500. Our plant is closed and no further 
use for same. Write to: MAPLE GROVE 
DAIRY, 601 Forest Avenue, Jamestown, 
N. Y¥. 2-M-61 





1—ICE BUILDER, Plate COOLER, 150 
gallon PASTEURIZER, 2—200 gallon PAS- 
TEURIZER Cellophane HOODER, Cello- 
phane HOODER Tamden unit, Soaker Bot- 
tle WASHER, Weigh unit with Scales, 
400 gallon VISCOLIZER, 50 gallon Cheese 
VAT, 200 gallon Butter CHURN, 5 Valve 
Bottle FILLER, 200 Gallon Superhomo, 
Cox FILLER, 2—15 HP Clayton GENER- 
ATOR. Contact CHAMPION SALES COM- 
PANY, Binghamton, N. Y. 2-M-61 


Anderson 34F FILLER and CAPPER for 
Cottage Cheese, Sour Cream and Dips. Ex- 
cellent condition. Priced to sell. PAPER- 
PAK, INC., 712 Jefferson Avenue, Buffalo 
é&, &. F. 2-M-61 

FOR SALE: 48 Tube Cabinet COOLER, 
York Plate COOLER, lIireco FILLER for 
% gallon nested cartons, No. 75 American 
Can FILLER, Triangle Bagby RIS for 
Sealright cartons, Federal 6 Valve FILLER 
for % pints thru % gallons, C.B. Handi- 
Jug FILLER, 125 GPH M.G. HOMOGEN- 
IZER, 3 PREHEATERS, 55BB PUMP 
and DRIVE, Quirk Cold Seal CABINETS, 
Centrifugal PUMPS. STUART W. JOHN- 
SON & COMPANY, Lake Geneva, Wis- 
consin. 2-M-61 


(1) 11,000 LB/HR. CP Crescent HTST, 
complete with Balance Tank, Holder Tube, 
Hot Water Unit, Taylor Floor Mounted 
Controls, Stainless Steel Panel Board. 
BRINK’S, INC., 342 Dale Avenue, Knox- 
ville, Tennessee, 5-9474. 2-M-61 


FOR SALE: One Cox Canco FILLER, 
like new, used very little. Fills % pints to 
quarts, Canco Cartons, Price Twenty-one 
hundred dollars, ($2.100). Write to: MEI- 
BAUM BROS., INC., 692 Jefferson Heights 
Ave., New Orleans 21, Louisiana 2-M-61 





EQUIPMENT FOR SALE 





RECONDITIONED TRUCK ICE CREAM 
CABINETS: Front Mount—Quirk or Kari- 
Kold. $150. DETROIT DIVCO TRUCK 
SALES, INC., P. O. Box 4637, Mt. Biliott 
Station, Detroit 34, Michigan. 2-M-61 


FOR SALE: Used CP 2000 gallon Multi- 
Flo HOMOGENIZER, equipped with 50 HP 
motor, stainless steel head, stainless steel 
strainer. Good condition. Contact MC 
CLENDON, 90 Franklin Street, Nashville, 
Tenn. ALpine 565-0342. 2-M-61 


BOILERS: HIGH PRESSURE. We Carry 
a large selection of ASME National Board 
high pressure Boilers, Gas, Oil and Coal 
fired, ranging from 10 to 1,000 H.P. Each 
guaranteed in excellent condition. Sale 
sheet and complete data sent upon request. 
Call IN 3-0303. WABASH POWER EQUIP- 
MENT COMPANY, 3300 W. Peterson Ave- 
nue, Chicago 45, Illinois. 2-M-61 


BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 
of every description also available. Our 
PRICES ARE RIGHT. but a fraction 
of the original cost. Write, wire or phone 
your needs. Full information and prices 
will be promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 
2-M-61 
FOR SALE: Used CP 1500 gallon HO- 
MOGENIZER with new ‘“O” ring type 
stainless steel head. Completely recondi- 
tioned. 40 HP 3/60/220 volt motor, Con 
tact MC CLENDON, 90 Franklin Street, 
Nashville, Tenn. ALpine 5-0342 2-M-61 


FOR SALE: Cherry-Burrell Model K-24 
Gra-Vac FILLER, left-hand, 48MM. Will 
fill half-gallons, quarts, and half-pints. 
Manton-Gaulin 1000 gallon per hour HO- 
MOGENIZER. Mojonnier 800 gallon per 
hour Cabinet COOLER, Model 16 M3C 
Meyer-Dumore Bottle WASHER, 16 Wide, 
3 compartment, 120 bottles per minute, 
quarts to half-pints. M. Kichar, SEAL 
TEST FOODS, 255 Homestead Avenue, 
Hartford, Conn. 2-M-61 

SPECIALS 

1000 Gallon Cherry-Burrell Horiz. Hold- 
ing TANK with dir. exp. coil; 400 gallon 
Manton-Gaulin Model K-1957 HOMOGE- 
NIZER; 14 and 28 Valve Cemac FILLERS 
—can be equipped for % gallon rectangular 
bottles; Triangle R4S Sealking FILLER; 
40-80, 150 and 300 gallon Creamery Pack- 
age Continuous FREEZERS; 40 and 80 
quart Batch FREEZERS; 12 Wing Jensen 
“Parallel Flow’’ Cabinet COOLER, 1000 
gallon mix capacity. 

WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
GIbraltar 17-3410 
2-M-61 


Anderson 170L Sandwich and Slice MA- 
CHINE with Paper $1250. Anderson 171 
Air operated Stick MACHINE good, $900. 
COMPRESSOR $150. Model 106 Power 
FILLER $600. 196-2 Power Mold FILLER, 
$950. 102 Hand FILLER, $250. PAPER- 
PAK, INC., 712 Jefferson Avenue, Buffalo 
é, MN. F. 2-M-61 


FOR SALE: Used Wooden CASES to 
hold 6 square % gallons. These CASES can 
be overbranded with your name. Write for 
new low prices. STUART W. JOHNSON & 
COMPANY, Lake Geneva, Wisconsin. 

2-M-61 

Used STICKHOLDERS and MOLDS- 
Novelty Boxes—171 Stick MACHINE—34F 
Cup MACHINE for Cottage Cheese—Bagby 
FILLERS, Hand, Power and Automatic 
Priced to sell. PAPER-PAK, INC., 712 
Jefferson Avenue, Buffalo 4, N. Y. 2-M-61 


FOR SALE: 1 300 Gallon Manton 
HOMOGENIZER. 1 Milk COOLER. 1 
3x3 Frick Automatic Ammonia COMPRES 
SOR. Write to: SOUTHERN MAID ICE 
CREAM COMPANY, Batesville, Arkansas. 

2-M-61 
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EQUIPMENT FOR SALE 





USED EQUIPMENT—BOILER—15 HP 
Cleaver Brooks Package boiler, unused, 
oil, controls, 100 Ibs. press. with fuel oil 
and water pump, and Conden. return sys- 
tem. Complete. Must sacrifice immediately. 
Write to: Box 41. 2-M-61 





FOR SALE: Used CP 2000 gallon HO- 
MOGENIZER with new ‘‘O”’ ring type 
stainless steel head. Completely recondi- 
tioned. 560 HP 3/60/220 volt motor. Con- 
tact: MC CLENDON, 90 Franklin Street, 
Nashville, Tenn. ALpine 5-0342. 2-M-61 

FOR SALE: CHURN 1500 Ibs. Butter 
Cherry-Burrell Model 46, good condition, 
now operating, but replacing with large: 
churn about January 15. Priced to sell. 
BISHOFF WAYNESBURG CREAMERY 
COMPANY, Waynesburg, Penna. 2-M-61 

FOR SALE: 1250-950-700-500 gallon sin- 
gle shell Hotwell TANKS; 42”x120”, 42”x 
90” Double Drum DRYERS; 72”-60”-48” 
Vacuum PANS; 3500-2800-2500-1400 gallon 
TRUCK TANKS; Manton-Gaulin 600 G.P. 
H. Model KF HOMOGENIZER; C-B 1000 
G.P.H. HOMOGENIZER; Sharples 7500 
lb/hr. AM-14 all stainless CLARIFIER 
Canco Model 176 Carton FILLER 120 
quarts/min.; Canco Model 334 Carton 
FILLER 40 quarts/min.; CP 88 Super- 
plates EXCHANGER in 3 sections; 1000 
gallon Forewarmer having two 500 gallon 
sections; (5) Mojonnier and Jensen various 
size Cabinet COOLERS; 20,000 lb/hr. 
H.T.S.T. Cherry-Burrell; Many additional 
items. BEST EQUIPMENT COMPANY, 
1737 W. Howard Street, Chicago 26, IIli- 
nois. AMbassador 2-1452, 2-M-61 

i1—400 G.P.H. Creamery Package used 
HOMU, 10 H.P., 3 Ph. motor, S.N. 35C1236. 
Good Condition. 1—300 G.P.H. Manton- 
Gaulin used HOMO., Model C. G. D., Serial 
No. 1114463023, 10 H.P., 3 Ph. motor, 
Good Condition. 1—300 G.P.H. Manton- 
Gaulin Used HOMO., Model C. G. C., S.N. 
212421768, 10 H.P., 3 Ph., motor. Good 
Condition. 1—Fill-O-Matic Pure Pak Pre- 
formed Bottle FILLER. A-1 Condition. 1— 
Smith Lee Cox American Can FILLER, 16 
quarts and smaller per minute. A-1 Con- 
dition, Available March 1. 1—DeLaval 188 
Carbon Steel BOWL, S.S. Discs. 1—Worth- 
ington Air COMPRESSOR complete with 
Storage Tank, Automatic Controls, 3 H.P., 
3 Ph., motor. New Condition. 1—40 H.P. 
Amesteam GENERATOR—Oil Fired, Auto- 
matic water feed and condensate tank. 
Excellent Condition. Write to: BESSIRE 
and COMPANY, INC., 1060 Goodale Blvd., 
Columbus 8, Ohio. 2-M-61 


1—Chester-Jensen Loose Leaf Milk or 
Mix COOLER with Cover, 6000 lb. capacity 
for Sweet Water—$1000. 1—Manton-Gaulin 
650 C-G-C 25 H.P. Motor HOMOGENIZER 
—$800. 1—300 Gallon Oakes & Burger 
Spray VAT, stainless steel inside and out 
—$300. 1—DeLaval Cream SEPARATOR 
No. 142, stainless steel Discs—$500. All 
in good running condition a few months 
ago when removed. All prices F.O.B. Sha- 
mokin. We will crate and ship if too dis- 
tant for trucking. REED’S MILK & ICE 
CREAM COMPANY, 12 S. First Street, 
Shamokin, Penna. 2-M-61 


FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 
numerous to itemize in this ad, let us 
know what you need. Write to: Box 34. 
2-M-61 





BOILERS—HI-PRESSURE, Turbogener- 
ators, Pumps, Fans. Nation’s Largest In- 
ventory New and Used. INDECK POWER 
EQUIPMENT COMPANY, 9750 Skokie 
Boulevard, Skokie (Chicago) Illinois. OR 
3-7666. 2-M-61 

FOR SALE: Damrow 400 Gallon Cheese 
VAT 8.8. inside and out, S.S. Covers $850. 
50 Gallon Damrow VAT, completely in- 
sulated S.S. inside and out on 3 foot legs 
$300. No. 136 DeLaval CLARIFIER 8.8. 
Disc $350. PEOPLES DAIRY INC., 225 
Dalman, Fort Wayne, Indiana. 2-M-61 








TRUCKS-TRAILERS-TANKS FOR SALE 


USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
3rand River, Detroit 4, Michigan. Phone: 
Webster 3-0906. 2-M-61 





TRUCKS-TRAILERS-TANKS-FOR SALE 


TRUCKS FOR SALE: 1—1955 Divco 
Model 22 with Divco Kari Kold Ice Cream 
Cabinet $500. 1—1953 Divco Model 37 with 
Diveco Kari Kold Ice Cream Cabinet $400. 
1—1957—-1 Ton GMC Insulated Body 6 
Cases long 5 cases wide with long Kari 
Kold Ice Cream Cabinet $500. 1—1963 
Chev. 1 Ton insulated body 6 cases long 
5 cases wide $200. 1—1948 GMC % ton 
Panel $100. 1—1953 Divco Model 37 with 
long Kari Kold Ice Cream Cabinet $500. 
1—1952 Dodge 1 ton Herman Body 6 cases 
long 5 wide $400. These trucks have been 
replaced with refrigerated units and are 
priced to sell. HOME DAIRY, INC., Loo- 
gootee, Indiana. 2-M-61 


FOR SALE: Large selection of Stainless 
Steel Milk TANKS. Tandem axle TRANS- 
PORTS from 3750 gallons to 4300 gallons. 
Truck mount Farm Pickup TANK 1700 
gallons, Trailerized Farm Pickup TANKS 
from 2875 gallons to 3400 gallons. All 
tanks clean. ALSO—Refrigerated Van 
TRAILERS and used and rebuilt Thermo 
King Refrigeration UNITS—all models. 
HUTCO EQUIPMENT COMPANY, INC., 
P. O. Box 141, Springfield, Missouri. 
Phone UNiversity 6-4336. 2-M-61 

Used BULK PICKUP TANKS for im- 
mediate delivery. All TANKS, completely 
reconditioned and prime painted ready for 
mounting. Excellent selection from 1500 
to 2500 gallon units. Easy terms can be 
arranged or asked about our LEASE 
PLAN. Phone LOgan 2-3151 or write 
WALKER STAINLESS EQUIPMENT 
COMPANY, INC., New Lisbon, Wisconsin. 

2-M-61 


FOR SALE: 1—1400 Gallon Mild Steel 
Porterville Farm Pickup TANK. Mounted 
on 1954-453 GMC-Tank and Truck, in very 
good condition. 1—2500 Gallon Stainless 
Two Compartment Walker On AC180-IHC- 
1958-Tandem Truckstell Hyd. lift axle—2 
speed. Very nice farm pickup unit. BERN- 
ARD FRANKLIN, Box 242, Jamestown, 
Ohio. 2-M-61 

FOR SALE: Used Bulk Milk Pickup 
TANKS. All makes and sizes. Both truck- 
mounted and trailerized. Many with trucks. 
Bargains also in used Milk TRANSPORTS. 
Phone or write DAIRY EQUIPMENT COM- 
PANY, Madison, Wisconsin. Phone CHerry 
4-1336. 2-M-61 

STUART W. JOHNSON & COMPANY 
offers an outstanding selection of used and 
completely reconditioned Farm Pick-up 
TANKS. Available in many sizes and 
Models for immediate delivery. Workman- 
ship guaranteed. Easy terms can be ar- 
ranged. Address your inquiry to Box AM2, 
1351 N. Elkhorn Road, Lake Geneva, Wis- 
consin, 2-M-61 











EQUIPMENT WANTED 











1—Small Surface COOLER approxi- 
mately 4 to 5 foot long. Stainless Steel 
desirable. Must be in good condition. State 
price desired. Write to: Box 35. 2-M-61 





WANTED TO BUY: We urgently need 
Used PROCESSING EQUIPMENT and 
Used Wood or Wire CASES for glass and 
paper bottles. Please send full details in 
first letter. Write to: Box 40. 2-M-61 





WANTED: Good Used Wire or Wood 
CASES. Write to: Box 30. 2-M-61 





WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC., U. 8. Highway 22, Union, New 
Jersey. MUrdock 6-4900. 2-M-61 

WANTED TO BUY—Your surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to: 
Box 31. 2-M-61 





WANTED TO BUY—MILK CASES for 
12 quart square bottles. Good Condition. 
GOUZ DAIRY, 1717 Dutch Broadway, EI- 
mont, Long Island, New York. 2-M-61 





HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Man- 
ufacturing Co., for Econ-O-Seal hoods or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods. State hood size. Write to: Box 33. 
2-M-61 





KQUIPMENT WANTED 


WILL BUY: 5 and 10 gallon used Milk 
CANS. Contact SPRINGFIELD CAN COM- 
PANY, 1050 E. Lynn Street, Springfield, 
Missouri, Jack Simon. 2-M-61 








King Zeero, Model E-508-W ICE BUILD- 
ER wanted by Northern Ohio Dairy for 
installation in April or May 1961. Must 
be in good condition. Write to: Box 32. 

2-M-61 








SERVICES 


EGG MARKET INFORMATION SERVICE 

[If you distribute EGGS on your routes, 
you need the ‘‘PRODUCERS’ PRICE- 
CURRENT’’. Complete quotations and 
price trends for SHELL, DRIED and 
FROZEN EGGS every day for the New 
York City market. Also contains SHELL 
EGG markets for Boston, Chicago and 
Toronto. Wire, Telephone and Teletype 
service available. Write for full informa- 
tion and free copies today. URNER-BARRY 
COMPANY, 94 Warren Street, New York 
8, New York. 2-M-61 





“WE REBUILD” 
SANITARY VALVES 
TRUCK TANK VALVES 
HOMOGENIZER PISTONS 
PUMP PACKING SLEEVES 
PUMP SHAFTS 
BADGER VALVE REBUILDING CO. 
WITHEE, WIS. sian 
2-M-6 


SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE, SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LAKE GENEVA, 
WISCONSIN. 2-M-61 





SCALE REPAIRING: We repair Torsion 
SJalancees and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 2-M-61 


COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED, BR. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2380 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 2-M-61 








DECALS 
TRUCK LETTERING AND TRADE 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 2-M-61 


TRUCK SIGNS and DECALS — SAVE 
40%. Finest Plastic Vinyl; Made to order. 
Write: ACADEMY DECALS, 3324 Alta 
mont Street, Cleveland 18, Ohio. 2-M-61 











BUSINESS OPPORTUNITIES 





DAIRY FARM—1500 QUART DAILY 
MILK ROUTE—NETS $25,000 YEAR. One 
of the most successful properties of its 
kind. 107 acres rich soil. Modern 80 stan- 
chion barn. Lovely manor house, 3 attrac. 
cottages for help. 75 purebred Guernseys 
—TB and Bang tested. Can be bought as 
walkout or stripped. Milk route optional. 
Mild winters! Photo brochure on request. 
E. A. PETTIT, INC., RLTRS., 213 N. 
Broadway, Pitman, N. J. 2-M-61 





‘*‘Well established, profitable MILK and 
ICE CREAM business in Midwest. Net 
Sales exceeds $2% million. Independent 
Grade A milk supply. Owner desires re- 
tirement.’’ Write. Box 29. 2-M-61 








HELP WANTED 


‘‘ENGINEER—for independent multi- 
plant company in New York. This is a 
new staff position required by expansion 
program. You should have extensive ex- 
perience in construction, equipment layout, 
refrigeration, etc. An Engineering Degree 
is preferred. Excellent opportunity for ad- 
vancement into management position. 
Please give full details in letter—all re- 
plies in strict confidence. Our men know 
of this ‘ad’. Box 45.”’ 2-M-61 


American Milk Review 
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HELP WANTED 

WANTED: Assistant SALESMANAGER 
and SUPERVISOR to take charge of routes 
and sales for medium size Dairy operat- 
ing Wholesale and Retail milk routes 
located in fast growing area in Michigan. 
Opportunity unlimited for capable, aggres- 
sive young man who has proven experience 
in dairy saleswork. Submit complete re- 
sume of qualifications in first letter. All 
correspondence kept in strict confidence. 
Write Box 26. 2-M-61 


Graduate of Dairy Manufacturing and 
or Business Administration with 3 to 5 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
ut making and following through on 
records. Write to: Box 27 2-M-61 

WANTED SALESMEN now calling on 
the Dairy Trade, liberal commission, pro- 
tected territory. Replies confidential. 
BRADWAY CHOCOLATE COMPANY, New 
Castle, Indiana. 2-M-61 

SALES MANAGER WANTED-PLASTIC 
CONTAINER LINE — Pioneer Plastics 
Manufacturer now setting up national dis- 
tribution for growing line of Plastic Con- 
tainers. Has opening for Sales Manage: 
with contacts and experience in Dairy 
Field and Allied Food Fields. Reply Box 
28. 2-M-61 

WANTED: DRAFTSMAN experienced in 
working with Dairy plant equipment, 
Storage Tanks, Processors, ete. Send 
resume of employment to P. 0. Box 140, 
Springfield, Missouri. 2-M-61 


POSITION WANTED 


Experienced SALES MANAGER with 
background in direct SALES, Sales Promo- 
tion, Public Relations, and Sales Training, 
desires connection. Write to: Box 36. 


2-M-61 
Position Wanted: Assistant MANAGER 
Laboratory Scientist or Quality Control. 


College Graduate, 
ogy. 20 years 
Quality Control, 


Laboratory 


B.S. in Dairy Technol- 
experience in Processing, 

Cultured Products and 
Procedures. Write to: Box 37. 
2-M-61 


POSITION WANTED: Production MAN- 
AGER, 23 years experience in Fluid Milk 
operation. Age 44. Successful record of 
uchievement in Cost and Quality Control 
Emphasis on Cottage Cheese quality de 
velopment. Desire Southeast location. Pres 
ently employed with large Bastern Dairy 
organization. Salary requirements in ) 
figures. Resume on request. Write to: Box 
K 2-M-61 


POSITION WANTED: Twenty years of 
experience in Quality Control, Procurement 
Production, Sales, Personnel, Relations and 
Administration in the fluid milk and Ice 
Cream fields. These assets plus a Degree 
in Dairy Technology available to a pro 
gressive and expanding organization in the 
Dairy or Allied fields. The owner of these 
assets is 45, married, responsible, progres- 
sive and dependable. Write to: Box 39. 

2-M-61 

QUALITY MAN—Man with High School 
and College Education (Dairy Technology). 
10 years of plant operation and 10 years 
Lab. Control and Supervision in medium 
sized plants. Write to 30x 42 2-M-61 





A PR PROGRAM FOR AN 


(Continued from Page 60) 


and civic groups are another im- 
portant phase of the Clover Farms 
public relations program. 


The dairy conducts swimming 
“Fun Days” at local 
swimming pools. Mrs. Light, for- 
merly 


meets and 
backstroke champion of 
Berks County, is admirably suited 
to direct Children 
especially value the ribbons and 
prizes which the dairy awards. Em- 
phasis at these affairs is not so 


these events. 


much on the competitive aspect but 
rather on getting all the youngsters 
into the act, as evidenced by some 
of the events such as “Diving for 
Pennies,” “Underwater Swims for 
Distance,” and “Disrobing in Water 
Contest for 16-Year-Old Boys.” 


Meeting Room 
The 


room, also used for producer and 


spacious, modern drivers’ 
employee meetings, is offered at no 
cost to civic, business and _ social 
organizations for their meetings. 
This “all purpose” room has a fully 
equipped kitchen which is used to 
provide The com- 
pany also is planning to hold cook- 
ing demonstrations in the 


future. 


refreshments. 


near 


February, 1961 


INDEPENDENT 


Clover Farms is supplied by 39 
producers. “They are not merely 
people from whom we buy milk,” 
says Mrs. Light, “but an integral 
part of the Clover Farms family.” 
A committee of three producers 
meets with Mr. Hartman and field- 
man Walter Kissinger once a month 
to tackle any problems which may 
arise. Several years ago Mr. Hart- 
man approached the producers with 
the dairy 
was going to sell more milk it had 
to do more advertising and sug- 
gested that they share the cost of 


the suggestion that if 


such a program. The producers 
were amenable, and without pres- 
without unani- 


mously agreed to pay 5 cents per 


sure, dissension, 
cwt. toward the advertising budget. 
Management contributes two-thirds 
of the money; the producers one- 
third. 


Producers who meet the dairy’s 
high quality control requirements 
earn a bonus of five cents per cwt. 


“Farmer of the Year” 


The committee set up a quota 
system and management rewards 
the producer coming closest to his 
quota with the title “Farmer of the 
Year.” An award, given at the an- 


nual producers’ banquet consists of 
a gift certificate for a local clothing 
store entitling the farmer and his 
wife to outfit themselves for Easter 
and an antique copper lamp, 
shaped like a milk can and suitably 
engraved. 


The annual producers’ banquet, 
a lively rollicking affair as one 
might expect in Berks County, the 
heart of the Pennsylvania Dutch 
country, was initially paid for by 
management. When Clover Farms 
bought Ziegler’s Dairy in 1956, 
management found it necessary to 
discontinue the banquet because of 
its heavy financial obligations at 
that time. The producers, however, 
chose to continue the banquet at 
their own expense. 


Programs for Producers 


Meetings with all the producers 
are held at the dairy three or four 
times a year, at which time speak- 
ers present practical information on 
subjects such as herd improvement 
and sanitation. Several years ago, 
when management decided to con- 
vert to bulk handling, it hired a 
large hall and presented an all-day 
trade show where producers were 
given the opportunity to view a 
display of bulk tanks provided by 
manufacturers and to decide which 
best suited their particular needs. 


Whenever the dairy receives in- 
formation of interest to producers, 
mailings are sent to them. Penn- 
sylvania State University supplies 
literature, as do local, state and 
federal government agencies. As 
guests of the dairy, the producers 
recently journeyed, in a chartered 
bus, to Berwick, Pennsylvania, to 
inspect the methods and practices 
of an outstanding local dairy farm. 


Employees Also Benefit 


Employees of the dairy and their 
husbands benefit 
from Clover Farms’ regard for their 
interests and well-being, another 
important aspect of this compre- 
hensive public relations program. 
Health, welfare and pension bene- 
fits are provided. Regular meetings 
keep the staff informed on develop- 
ments in policy, new products and 
permit an airing of any problems 
which may arise. 


and wives also 


Flowers are sent to female em- 
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ployees and to wives of male 
employees on their birthdays. Em- 
ployees’ wives are entertained once 
a year at a social gathering held 
at the dairy’s meeting room. 


The company sponsors an an- 
nual dinner for employees who 
have been members of the Clover 
Farms family for at least 15 years. 
They become members of the 15- 
Year Club which sponsors many 
extra-curricular activities such as 
trips to sporting events and the 
formation of a bowling league. 


Day for Drivers 


Drivers also get their day in the 
sun, an annual summer picnic to 
which their families are invited. 
Producers and their families also 
take part in this outdoor affair. The 
company rents a picnic grove, pro- 
vides refreshments all day, and ar- 
ranges games, races and tourna- 
ments. Competitive spirit comes to 
the fore in the annual quoiting 
tournament, with farmers and em- 
ployees vying for prizes. 


John F. Rothenberger, treasurer 
of Ziegler-Clover Farms Dairy, ex- 
plains the growth of the business 
in this simple phrase, “We provide 
a good bottle of milk plus good 
service.’ More explicitly, in the 
latter category he credits the driv- 
ers plus Mrs. Light and the mani- 
fold public relations activities of 
the company. Progressive manage- 
ment in this instance has added 
a new dimension to the concept of 
service, expanding it to include 
service to employees, to customers, 
to producers and to the community 
at large. 





NEW LITERATURE 











FARM, TRANSPORT, STOR- 
AGE TANKS. The organizational 
structure, facilities and products of 
the Walker Stainless Equipment 
Company, Inc. are outlined in a new 
brochure. The company’s basic line 

farm pickup tanks, transport 
tanks and storage tanks—is de- 
scribed. A section is devoted to the 
operations of the Special Products 
Division. The brochure devotes an- 
other section to Walker’s metal 
spinning and polishing departments 
and also to a description of the 
manner in which fiberglass rein- 
forced plastic is handled and molded 
by Walker. 

Write No. 134¢ on Reader Service Card 


e 
CHARTS AND INKS. the In- 


dustrial Division of Minneapolis- 
Honeywell Regulator Company has 
issued Catalog G-100-6, giving the 
complete story of how Honeywell 
charts and inks are made. Partial 
lists of the most commonly used 
ElectroniK strip and circular charts, 
and pneumatic and electric Tel-O- 
Set charts are included in the new 
Chart and Ink Catalog, 

Write No. 134d on Reader Service Card 


€ 
LOAD-A-MATIC SYSTEMS. 


Publication of bulletin G-597  giv- 
ing complete information on their 
Load-A-Matic systems for inven- 
tory control in the dairy indus- 
try has been announced by the 
Cherry-Burrell Corporation. This 
bulletin gives full details on the 
components of this equipment that 
permits automatic control for check- 
weighing receipts and controlling 
inventory. Included is information 
on the Load Cell which is the heart 
of the automatic system; Load-A- 
Matic Control Panel, Automatic 
Valves, Flex-Flo Pump, Ticket 
Printer, and sanitary Fittings. Pho- 
tograph and schematic drawings 
show how the system is installed 
and how it operates. 

Write No. 134f on Reader Service Card 


WALK-INS. A portfolio contain- 
ing 48 reproductions of actual in- 
stallation drawings of Bally section- 
al, all-metal Walk-Ins has recently 
been made available by Bally Case 
and Cooler, Inc. Prepared mainly 
for architects, engineers and food 
consultants, these drawings illus- 
trate the wide range of sizes and 
types of Bally Walk-In coolers and 
freezers that can be assembled from 
standard all-metal sections. Many 
architects have remarked that they 
consider this portfolio an excellent 
visual-idea file. The portfolio, 8%” x 
11” in size to fit any standard brief- 
case or filing cabinet, is available 
on request. 

Write No. 134e on Reader Service Card 


* 
PORTABLE SPRAY. A _ new 


portable, compact, and lightweight 
spray cleaning unit for storage 
tanks available from The Diversey 
Corporation is described in a new 
bulletin. The unit is completely ad- 
justable for various type tank open- 
ings. It can be installed in sec- 
onds. As soon as one tank is 
cleaned, the unit can be moved im- 
mediately to the next storage tank. 
The D-Spra 700 has the effective 
horizontal and vertical range re- 
quired to clean the vast majority 
of storage tanks, according to 
Diversey. 

Write No. 134g on Reader Service Card 


e 
TRUCK REFRIGERATION. 


Kold-Hold hold-over plates, Crest 
condensing units for ‘nose’ and 
“skirt” mounting and a complete 
line of accessories are presented in 
Catalog No. K-61 available from the 
Kold-Hold Division of Tranter 
Manufacturing, Inc. The illustrated 
catalog, provides construction and 
operational features, as well as com- 
plete engineering data. Accessory 
items include “package’’ expansion 
valve-drier-heat-exchanger moisture 
indicator console panels, mounting 
brackets, gauges, thermometers, 
liquid and moisture indicators, 
make-and-break connections, expan- 
sion valves and other truck re- 
frigeration system accessories. 

Write No. 134h on Reader Service Card 








| CUT DELIVERY COSTS 














Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 
Write No. 134 on Reader Service Card 


134 


86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 

@ Fewer deliveries 
Increased Sales 
Eliminate dry-ice cost 
90% less novelty 
breakage 


United States, 


Other Foreign 


WICHITA, KANSAS 











92 WARREN ST. 


For Your Personal Copy of 
AMERICAN 





REVIEW 


Each Month — Subscribe Now 


Canada and Possessions 
Postal Union of Americas and Spain 


$3.00 per year 
4.00 per year 
5.00 per year 


Write: Fulfillment Manager 


NEW YORK 7, N. Y. 
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STEED COMMITTEE REPORT 
(Continued from Page 31) 
and -pricing programs and immedi 
ate relief was sought by the small 
businessmen.” Irony of ironies! One 
of the “giant diaries” was Klinke- 
Reed owned by Hubert Garrecht, 
former president of the Milk Indus- 
try Foundation, a man and a firm 
who are the summation of the best 
that is contained in the phrase, 

“small, independent business.” 


Tough Pill to Swallow 

Perhaps the toughest pill for 
most of the industry to swallow is 
the part of the report that weeps 
strange tears for the plight of the 
small milk distributor who operates 
on the fringe of the market with 


shows them as operators with little 
stake in the market. Nowhere is it 
demonstrated that theirs is a spe- 
cial deal which enables them to 
skim the cream off the profitable 
business in a market while the es- 
tablished dairies must go through 
the wringer of a price war before 
the truth begins to dawn. 


Unfortunate Bias 


It looks to us as though the term 
“small Steed 
Committee’s report an unfortunate 


business” gave the 
bias against anything much bigger 
than a producer-distributor. Pricing 
problems, competitive problems in 
the dairy industry are very real and 
very profound. There are price 
trade 
practices that need to be corrected. 


wars. There are unsavory 


their weight around and raised the 
old Ned in general. We know of 
other markets where short sighted 
tactics by supposedly astute inde- 
pendents have tossed the market 
into a tailspin. This is not a case 
of the big bad guy or the good 
little guy. This is a case of eco- 
nomic and social changes produc- 
ing new situations within the in- 
dustry. Sound legislation will come 
when basic concepts become the 
basis of legislative study. It will 
most certainly not come when a 
whipping boy is singled out and 
belabored with evidence most likely 
to produce chastisement. The re- 
port is not a good one. It is un- 
worthy of the industry and, most 
assuredly, unworthy of the Special 
Subcommittee. 





low-priced gallon jugs. Testimony 
But to place the blame on the large 





cited always shows these people as 


brave Davids facing industry Goli- national companies or large re- 


REPRINTS OF ARTICLES 
appearing in the American 
Milk Review may be or- 
dered in bulk (quantities of 
500 and over) at reason- 
able cost. Write for details. 


aths. They are the ones who are gional companies is to offer an 
easy generalization to a problem 
that will not vield to that kind of 
thinking. We 


where the big boys have thrown 


threatened. They are the ones who 


are hurt. They are the ones for 


whom something must be done. know of markets 


Not one line of testimony, however, 














NUMBERED BLENDS 
PREVENT PHAGE 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O-LAC FLAKES 


Write for details in our free Culture Booklet 


THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 
Write No. 135¢ on Reader Service Card 


8 Consistently Accurate! 











Early morning rush being what it is, 
| was very pleased to see the Muckle 










insulated milk box ... | am grateful to Nelson's 
Dairy,” writes Mrs. J. K. Honstedt, Red Oaks, lowa. 


Homemakers everywhere are equally 

enthusiastic about the protection, convenience, 
attractive appearance and easy cleaning features of 
Muckle Leather Grain insulated milk boxes. 


Milk & Cream Testing Equipment 


















Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver “‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 

eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 

THE GARVER MANUFACTURING CO. 

ew: Dept. AM, Union City, Ind. 


i sfolelacla @UR-X3/-1miuleliltiielaitla-\amiclm meltlm Ol-taele|-. am 


Write No. 135b on Reader Service Card 
February, 1961 


Use Muckle Bottle Cabinets to keep 
your customers pleased with product 
and service. Ask your supply man for 
illustrated bulletin and prices, or write 
us today. 


MANUFACTURING CO. 


Owatonna [2, Minnesota 








Write No. 135a on Reader Service Card 


135 
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Alloy Products Co. King Co. of Owatonna, The 
Auerbach, Inc., Reinhold A. 71 Klenzade Products, Inc. 109 T bh 
Kold Hold Division, Tranter Mfg. Co., Inc. 74 
. Kraft Foods (Dairy Service Division) 47, 48 Sp: 
Baty Cuse & Contes Co. en KVP Sutherland Paper Co. 10 Exe 
Barker Equip t Company 55 
Batavia Body Co. 101 L 
Boyertown Auto Body Works, Inc. 77 La Crosse Cooler Co. 122 Add 
a Ladish Co. (Tri-Clover Division) 2 equi 
Conteice, tac. 87 Lily Tulip Cup Corporation 53 ora 
Cherry-Burrell Co.....19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30 M 
Chevrolet Motor Division 72, 73 Milk Proteins, Inc. 95 . 
Chester Jensen Co., Inc. 33 Sahensien Coen. Co. 10 Decide 
Checsiate Products Co. 70 theiiie Uunbtamaden Co. 135 want |! 
Christians Co., H. C. 6 thedller Ga, Gant 97 
Clark Door Co. 122 i. Each S; 
Creamery Package Manufacturing Co. 140 N display 
Crown Cork & Seal Co. 4 National Rejectors, Inc. 58, 59 
. Nordica Foods Co. 100 5. Ameri 
Dairy Laboratories 135 ro) your r 
Dairypak-Butler, Inc. 36 Oakite Products, Inc. 8,9 
De Laval Separator Co. 38, 39 Olin Mathieson Chemical Corp. 16 
Divco-Wayne Corporation 63 Owens Illinois Glass Co. 7 
Diversey Corp., The 85 Ox Fibre Brush Co., Inc. 111 ee 
, P 
E-Mac Dairy wm! Co. ; ; aise 120 fpatnen Ce. 125 
Ex-Cell-O Corporation, Packaging Equipment Division 12, 13 i 
hietienes Go. 3 Polyfoam Packers Corp. 52 UJ S 
Potlatch Forests, Inc. (Dairy Service Division) 115 
F Progress Mfg. Co 139 
Famous Lubricants, Inc. 114 S| A 
Fill-Rite Corporation 112 R 
Firestone Tire & Rubber Co. 61 Rowe Mfg. Co., Inc. 188 
Forbes Co., The Benjamin P. 80 5 TO 
G Sealright Co., Inc. 56, 57 
Garver Mfg. Co, Inc. 135 Strahman Valves, Inc. 17 SUE 
General Mills, Inc. (Special Commodities Div.) 35 Sun Industries, Inc. 68 
G & H Products Corp. 116 
Girton Manufacturing Co. 69 ’ & he 
Golden Guernsey, Inc. 75 Taylor Instrument Companies 91 
Green Spot, Inc. 14, 15 Thatcher Glass Mfg. Co. 113 FE 
Transicold Corporation 94 
H 
Hackney Bros. Body Co. 83 U 
Haynes Manufacturing Co., The 11, 123 United Steel & Wire Co. 94 MI 
Henry Valve Co. 79 Upco Co. 84 
Hertz System, Inc. 93 
Henszey Co., The 67 v \ a | 
Verley & Co., Albert 121 we . 
1 Vitex Laboratories (A Div. of Nopco Chemical Co.) 124, 125 wil 
International Cold Storage Corp. 124 
International Harvester Co. 88, 89 Ww se « UP 
F Walker Stainl Equipment Co. 65 
pustenn Gibb Mhesmme Bese Co. 103 Washington Steel Corporation 99 ne « One 
Waukesha Foundry Co. 81 tio 
K Western Condensing Co. 117 
Kari-Kold 108 White Motor Co. 64b, 64c re. In 
Kendall Co., The 107 Want Ads 130, 131, 132, 133 flu 
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READER 
INFORMATION 
sve — SERVICE 








This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


} Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 





|. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


j. American MILK Review will have the manufacturer fill 
your request. 


A OT 
USE THIS 


HANDY WAY 


TO 
SUBSCRIBE FOR 


ERSONAL COPIES 
F | Y 


AMERICAN MILK REVIEW 


- a few minutes a month, spent with your personal copy 
will bring you . . 








. Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


». In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


Mail this Postpaid Card Today! 
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Ye 4 sendme AMERICAN MILK REVIEW 


for the period checked 





[] 1 Year $3.00 


Pan-American — 1 year $4. [_}) 


[] 2 Years $5.00 
(Foreign —1 year $5. [) 


ZONE......... 




















Do Not Use This Card after April 15, 1961 
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Name 


Company 


Company Address 


State 


Zone 


City 


(-] Send to my home address: 


Address 


City 


State 


Zone 
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Bill me [] Bill my company 


Check enclosed [] 
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This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. { 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 
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HANDY WAY 
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AMERICAN MILK REVIEW 


- . . @ few minutes a month, spent with your personal copy 
will bring you... 








+ + « Up-to-date on cost-cutting, sales building ideas; 


. . . the latest engineering, transportation, law and labor rela- 
tions information. 


- « - In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you .. . 


Mail this Postpaid Card Today! \ 
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ONLY ONE 
DOOR TO OPEN 


« faster pickup and go 
* protects you from the elements 
* opens everything to easy reach 












exclusive Progress 
overhead door... 


Custom engineered for milk haulers, these farm pickup trucks 
mean time saved through exclusive PROGRESS design fea- 
tures ... plus, rugged construction that insures seven-day-week 
trouble-free service. Regardless of your particular require- 
ments, single unit or fleet, try PROGRESS. 


so easy to open: 


New counter-balanced spring 
action door gives quick, easy 
access to the pump-out com- 
partment. 












plus features: 
MANUFACTURING COMPANY 


e Stainless steel cover —--- Ps ; ARTHUR, ILLINOIS 


for spring area 





e Stainless steel cover ~~—~a—\ehe 


for motor compartment 
Write for free issues of 


e Stainless steel strip ~--- “The Connecting Link”. . . 


for bumper and 
hose protection 
Write No. 139 on Reader Service Card 


February, 1961 139 
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get the tanker pump that wears itself IN- NOT OUT! 












ROTARY 
No. 3FTW 


with new universal 
mounting flange! 











THE ONLY TANKER PUMP 
WITH THE PROVEN 
CP RESILIENT ROTORS 





The CP No. 3FTW Rotary 
Tanker Pump is inter- 
changeable with most 
wall-mounted tanker 

pumps 





Check these features that add up 
to new operating savings, better pump performance, superior product protection 


Resilient rotors for longer service; less wear on pump case. 


All parts quickly replaceable in field—eliminates factory 
reconditioning costs. 
Positive, continuous, non-agitated flow at all speeds— 
fully reversible. 


Rnb Non-contaminating stainless steel protects flavor. 
To complete the job, for No messy greasing—only oil in the gear case. Double acting 
fast unloading and CIP, seals keep oil in, water out. 
use CP’s new No. 10 ; 
Sanitary Centrifuga! Pump Universal mounting—horizontal or vertical ports— 
with capacities up to 500 capacities to 65 gpm. 


gallons per minute! 


Can be provided with any CIP connection. 


Write today for THE Creamony Pachage ‘MFG. COMPANY 


full details—ask for General and Export Offices: 1243 W. Washington Blvd., Chicago 7, Illinois 
Bulletin A-1-500 Branches in 23 Principal Cities 


IN CANADA: CREAMERY PACKAGE MFG. CO. OF CANADA LTD. 
267 King St., West, Toronto 2B, Ontario 
Write No. 140 on Reader Service Card 


American Milk Review 





